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Waialae Golf Club, Honolulu, one of Hawaii's 16 fine courses 


Golfers’ wives love Hawaii too! 


Sun, gentle trade winds and the tang 
of salt air will sharpen the game of any 
golfer. But Hawaii is rich in delights 
for all the family: marlin fishing off 
the Kona coast ... pack trips down into 
the spectacular crater of Haleakala... 
riding an outrigger canoe or surfboard 
on the curl of a big wave at Waikiki 
... hunting, catamaran sailing, skin 
diving ... Of course, you will vary your 
pace. Shop for colorful curios. Laze on 
a golden beach. Or simply lounge un- 


der a palm, listen to soft native music, 
and idly wonder if that sweetness in 
the air is plumeria or ginger blossoms 
... Indeed, the 50th State has every- 
thing you want. You'll find fine hotels, 
shops and delicious food on every island 
— Kauai, Oahu, Maui, Hawaii. They 
are only minutes apart by modern air- 
craft. Each of the islands is so mag- 
nificent in its own unique way that 
you'll want to visit them all. Make your 
“lifetime dream” come true this year! 


4% hours from the West Coast by JET! A pleasant four and a half days by ship. 


H 


See your Travel Agent, Airline or Steamship Company, or write HAWAII VISITORS BUREAU, 2051 Kelokave Ave., Dept. C, Honolulu, Hawaii, U.S.A. © Offices in New York, Chicago, San Francisce 
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CMaion-mite pilots in 
the tradition of Columbus 
and Amerigo Vespucci 


Up front, while you enjoy 
Alitalia’s luxurious ser- 
vice, Italy’s elite pilots, 
navigators and engineers 
speed your jet to Europe 
Specialists with up to 
thirty years of Trans- 
Atlantic Experience, so 
much a part of Winged 

Arrow Service... 


new 
concept of 


elegant 
international 
det travel 


iii 


Your plane: the spacious Super DC-8 — 
your power: Rolls-Royce Jets, mightiest 
in the air—your crew: Italy's elite pilots 
... Stewards from Europe's finest hotels. 


ALITALIA 


WINGED ARROW SERVICE~ 
Jet speed... Alitalia elegance 


To Europe, Africa, Middle and 
Far East via London, Milan, Rome 
SEE YOUR TRAVEL AGENT 


SUNSET 
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Onstage at the Chong Wa Hall, members of the Seattle Chinese Actors and Musicians 
Club perform The Snow Princess, one of the traditional operas in their repertoire 


In Seattle ...a traditional Chinese opera 


Members of the Seattle Chinese Actors 
and Musicians Club, many of whom 
achieved fame in China, stage several 
operas each year. The next such perform- 
ance is scheduled for February 18 in the 
Chong Wa Benevolent Association Hall, 
at 522. Seventh Avenue South on the cor- 
ner of Weller Street. 

The curtain goes up at 8 PM., but plan to 
be there an hour early to be sure of a seat. 
The free public performances attract 
large Chinese audiences who respond to 
the highly stylized, centuries-old operas 
with great enthusiasm. ; 
The high pitched voices and precise ges- 
tures of the actors may seem strange to 
the first-time spectator. These musical 
dramas of history or legend involve some 
ballet and even acrobatics. Instrumental 
music is provided by flutes, stringed in- 
struments (such as the traditional two- 
stringed fiddle, cymbals, and drums of 
various sizes). 


The splendid robes and ornate head- 
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dresses worn by the cast are a mixture of 
dynastic styles, although much of the cos- 
tuming reflects the elegance of the Ming 
Dynasty. Warriors wear pheasant feath- 
ers on their heads, and grasp them with 
great vigor when they are about to 
charge; people of position wear high court 
shoes to indicate their greater impor- 
tance; the emperor wears a hat of pearls. 


Watch the sleeve and hand movements. 
The Confucian tradition required that as 
much of a person as possible be covered 
from the light of the sun—hence the long 
sleeves, which are used almost as ex- 
pressively as the hands. A woman usually 
laughs behind her sleeve, and an actor 
can communicate secretly to the audience 
using the sleeve as a soundproof shield. 

The painting of the faces is significant. 
In general the simpler designs indicate 
commendable characters. Enemy leaders, 
bandits, and rebels have more complex 
face designs. Much red indicates courage, 
a preponderance of black suggests im- 





pulsiveness, blue implies cruelty, and 
white symbolizes evil. 

Stage props are simple. A boatman wield- 
ing a single oar is intended to suggest a 
junk at sea. A man crouched on a table 
really sits in a high place, invisible to his 
foes who rush around the stage trying 
to find him. 


What’s new at ski areas? 
Enthusiasm for skiing has reached a new 
high in the Northwest. Some weekends as 
many as 100.000 people flock to the slopes 
of the Cascades and inland mountains. To 
cope with the demand, ski spots are add- 
ing more lifts, larger parking areas, and 
longer runs every year. 

We polled several ski areas asking what 
new installations skiers can expect this 
season. Here are some of the new facilities 
—among them a lodge and chair lift. 
Mount Baker, Washington: The parking 
area has been enlarged and paved and 
there is a new beginners’ slope. 
Hurricane Ridge, Washington: A new 
rope tow, added to the Little River slope, 
extends this area and makes much longer 
runs possible. 


Snoqualmie-Summit Ski Area, Washing- 
ton: A new, brightly colored lodge—the 
SkiHaus—has been completed, with eat- 
ing rooms and cafeteria, ski shop, ski 
school, rental facilities, dormitory space, 
nursery accommodations, and an observa- 
tion deck. 

Stevens Pass, Washington: A third chair 
lift (called the “Seventh Heaven Chair”) 
takes advanced skiers to the top of Bar- 
rier Mountain, site of the National Giant 
Slalom Race, for a 1,700-foot vertical- 
drop run. A new double rope tow has 
been added at the beginners’ area. Major 
remodeling of the Ski Lodge provides ex- 
panded eating facilities. 

White Pass, Washington: Last summer 17 
acres of stumps were bulldozed or burned 
off in a major slope-grooming program. 
Beginners’ and intermediate slopes were 
contoured, and the bottleneck on the In- 
termediate Cascade Run was eliminated. 
Spout Spring, Oregon: A 1,850-foot T-bar 
lift has been installed. New slope groom- 
ing makes possible the operation of the 
T-bar and two rope tows with a minimum 
snow depth of 21 inches. Eleven miles of 
new surfaced highway has been completed 
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copies 
HANDY TO USE 
in a 1960 


Sunset BINDER 


Now is the time to order a binder 
for your 1960 SUNSETS ... and a 
1961 binder for this year’s copies 
as they arrive. You may want ex- 
tras, too, since binders make won- 
dertul gifts for your friends who 
read SUNSET. Just fill out the cou- 
pon below, and mail it today. 


You can make your copies of SUNSET 
even handier as a reference for West- 
ern Living by putting them into a 
SUNSET BINDER. There’s no danger 
of loss or damage to copies when you 
keep them in this sturdy binder—hand- 
some in its deep green cover with gold 
imprinting. 


A year’s copies of SUNSET can be 
locked quickly into the tough metal 
flanges of the binder—and the heavy 
duPont Fabricoid cover resists scratch- 
ing and soiling. Binders are available 
imprinted in gold for each year from 
1945 through 1962. Please specify the 
years you wish when ordering. 


You'll want SUNSET INDEXES to use 
with your binders, too. The index helps 
you locate—quickly and easily—any of 
the multitude of good ideas covered by 
SUNSET in a given year. Indexes are 
only 25c each and are available for each 
year from 1952 through 1960. 


With the binder and index, your copies 
of SUNSET are quickly converted into 
an encyclopedia of Western Living. 
Order today on the coupon below. 


SUNSET MAGAZINE, Menlo Pork, California 


Send me___.______SUNSET BINDERS at $2 each 
($2.50 outside Calif.. Ore.. Wash., Ariz., Nev., 
Ida. Utah, and Howaii). Plus 4% sales tax in 
California. Imprint with years___ “ 


Also send_______ SUNSET INDEXES at 25c¢ each 
for the following years... SE 


| enclose 
NAME 
ADDRESS. 


in payment. 








CITY. STATE 

(If it’s a gift to be sent by us, give recipient's 
name and address above—and attach your own 
name and address to the coupon.) 
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between Milton-Freewater and Tollgate, 
cutting out many hazardous curves. 


In Portland... 

a famous factory 

On a gray day the plant of Jantzen, Inc., 
in Portland is alive with the colors of 
spring and summer. You can tour the 
premises of this sportswear manufactur- 
ing company in about an hour, never out 
of sight of the whirling spools of colorful 
yarn or the knitting machines turning out 
brightly patterned garments. 

Jantzen offers tours, by arrangement, 
Monday through Friday at 9:30 A.M. and 
1:15 p.M. Call the main office (BElmont 
4-9301) in advance to reserve a conven- 
ient date. If you will have less than six 
people, perhaps you can combine with 
another small group. 

The tour begins in the dyeing room, 
where workmen lift balls of wool and 
fluffy piles of synthetic fiber into steam- 
ing vats. After numerous fresh-water 
baths, the mounds of dyed wool and syn- 
thetics go to the spinning machines. 
There the fiber is transferred from one set 
of spinners to another and the yarn is 
twisted finer and finer until the mass has 
been tamed onto uniform spools ready for 
knitting. 

Now you can follow the yarn through 
the rest of the process. You go to the 
knitting floor where hundreds of machines 
turn out five and six garments at a time; 
walk through the cutting and sewing 





rooms; then pass the final tables where 
checkers go over each piece before affix- 
ing a label. 

Other tours * More than a hundred in- 
dustries throughout Oregon offer similar 
plant tours, ranging from fish processing 
plants in Astoria, to a saddlery firm in 
Pendleton. The Travel Information Divi- 
sion of the Oregon State Highway De- 
partment has compiled a list of such 
tours. You can get a copy by writing the 
department in Salem and enclosing a self- 
addressed, stamped envelope. 


On Washington rivers... 
angling for whitefish 

During the winter months, a hardy breed 
of fishermen appears along the frozen 
banks of the Northwest’s inland streams. 
In Washington you’ve probably seen 
them, from train or car windows, stand- 
ing knee-deep in the icy waters of the 
Columbia, Yakima, Colville or Snake 
rivers, casting for the elusive whitefish. 
From December through March, when 
most other game fish are out of season 
and most inland waters are closed to the 
dedicated angler, the whitefish of these 
rivers are his prime target. 

The Rocky Mountain whitefish (Proso- 
pium williamsoni) found in Western 
waters is closely related to the trout and 
the salmon. Size range extends from small 
8-inchers to the 24-inch, 4-pounders 
caught in the Columbia River. A 2% to 





For travel planners, 


@ European garden tour. A six-week gar- 
den tour of Europe leaves Los Angeles on 
April 15, led by Andy Rocchia, garden and 
landscape editor of the Oregon Journal. 
In addition to conventional sightseeing, 
concerts, and excursions, the tour features 
such attractions as the Aalsmeer Flower 
Auction in Holland, the gardens of Schoen- 
brunn Castle in Austria, the villa gardens 
of Italy, the formal chateau gardens of 
France. the French National Flower Show 
in Paris, the estate gardens of England, 
the Chelsea Flower Show. and the gardens 
of the Royal Horticultural Society. Tour 
price of $2,830.50 (first class jet) or $2,298 
(economy jet) includes all transportation 
from Portland and return, accommoda- 
tions based on double occupancy, meals en 
route (including a selection of meals in 
famous European restaurants), and sight- 
seeing. For detailed information and res- 
ervations, write: Travel House, Inc., 1030 
S.W. 18th Avenue, Portland. 

@ Railfan holiday. A rail tour to the con- 
struction site of the Glen Canyon Dam on 
the Colorado River will leave Los Angeles 
at 8 p.m. on Friday, February 10. Tour 
group reaches Flagstaff the next morning, 
transfers to chartered buses for the trip to 
Glen Canyon, and returns to Los Angeles 
by noon Sunday. Excursion fare ($65.77 
chair car, $74.26 Pullman) includes trans- 
portation, accommodations, Saturday lunch 
at Glen Canyon, Saturday dinner at Flag- 
staff. For information and _ reservations 
write Travel Club of Southern California, 





a 


February check list 


111 W. Seventh St.. Los Angeles 14. 
@ Skiing in Europe? KLM Royal Dutch 


Airlines has published a wardrobe check- 
list—itemized separately for men and 
women—for skiers flying to Europe. Write 
the Tour Department, KLM Royal Dutch 
Airlines, 609 Fifth Avenue, New York 17. 


@ European theater tour. An escorted 
theater and ballet tour of Europe and the 
Soviet Union leaves New York April 16, 
returns May 9. The schedule includes 
sightseeing in six European countries and 
features concerts, operas, and ballet per- 
formances in Copenhagen, Leningrad, Mos- 
cow, Bucharest, and Budapest. Tour price 
of $1,348 includes transportation (New 
York to New York), accommodations in 
first class hotels (room with twin beds and 
bath), most meals, and sightseeing. Tour 
extensions are available to France and 
England, Germany and Czechoslovakia, 
and Poland. For information and reserva- 
tions write Consolidated Tours, Inc., 250 
West 57th Street, New York 19. 


What a travel agent can do for you: 


Provide information on tours; reserve space 
on air, rail, bus, and steamship lines; make 
hotel, ranch, and resort reservations: take 
care of trip planning, including side trips 
and special events. Most agencies do not 
charge for arranging transportation, “pack- 
age” tours, or accommodations, but some 
may charge for “custom” tour services. 














YOU will enjoy the new Bayshore Inn on the 


ocean front in Vancouver, Canada. This new Western 
Hotel has 300 magnificent guest rooms and a Trader Vic 
specialty restaurant. It’s a garden-type family hotel—just 
moments from midtown Vancouver. Here, and at all 
Western Hotels, you receive Very Special Person serv- 
ice. Immediately confirmed Hoteletype reservations are 
as close as your telephone. 


Call your travel agent or any one of these fine hotels: 
The Bayshore Inn— Open March 1 


WESTERN HOTELS, 


HONOLULU 
Hawaiian Village Hotels 
SAN FRANCISCO 
St. Francis 
Sir Francis Drake 
Maurice 
PALM SPRINGS 
. Oasis 
Su. PORTLAND 
Multnomah 
Benson 
TACOMA 
: “: Winthrop 
A | SEATTLE 
Olympic 
Benjamin Franklin 
: Roosevelt 
F __—sCVANCOUVER, B. C. 
Georgia 
The Bayshore Inn 
> ALASKA 
Anchorage-Westward 
DENVER 
ee Cosmopolitan 
ail SPOKANE 
at Davenport 


OTHER FINE HOTELS 
THROUGHOUT THE WEST 


: ‘ett 
WESTERN 
ip a INTERNATIONAL 
~ HOTELS 

MEXICO 

MEXICO CITY 

Hotel Alameda (Open 1961) 
GUATEMALA 

GUATEMALA CITY 

Guatemaia-Biltmore 
JAPAN 

TOKYO 

Tokyo International Hotel 

962 


Western Hotels = 





HAKONE 

Hotel Kowaki-en 

KYOTO 

Kyoto International Hotel 


CENTURY 2I 
EXPOSITION (Open 1961) 


OSAKA 
Taiko-en Garden Restaurant 
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HEN your child sits before a railway carriage 
window in Britain, a breath-taking panorama 
passes before him. 


Believe-it-or-not castles, square-towered cathe- 
drals, the Shakespeare Country, “high-road, low- 
road” Loch Lomond . . . a picture book of lessons 
learned by looking. 


British history as a change from * ‘westerns”’. 
Famous places, stately homes, as a 
change from “who dunnits’”. A 
glimpse of the great world instead 
of being glued to the T'V set. 

You'll always be glad you took 
your child travelling by train in 
Britain. And you’l! never have a 
moment’s worry about the cost. 


Want “planning” literature? Write 
British Railways, Dept. F A-1, 2 
630 Fifth Avenue, New York 20, N.Y. 





OFFICES IN NEW YORK - 


Better for him than a TV screen! 


For the fares are really trifling. (Imagine, a reserved 
First Class Seat for only 28 cents!) 


And you can get a fine full meal for your family 
for about $1.50 each. 


Even bigger bargain . . . if you buy a book or two 
of British Railways Thrift Coupons before you leave 
America (they’re not sold in Britain). Up to 1000 
miles of First Class Travel for only $34.50; Second 

; Class, $23. Rates vary in Canada. 
Valid also for Irish cross-channel, 
Clyde and MacBrayne’s steamers. 
Or how about a 9-day “‘Guest Tick- 
et”? Valid for 9 days unlimited rail 
travel in Britain (except a few 
Continental boat trains). First 


Class $39; Second Class, $26. 





CHICAGO + LOS ANGELES + TORONTO 
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$-pound fish is a good-sized prize. 
Although they are at home in deep, cool 
lakes, whitefish live in swiftly flowing 
streams and rivers as well. Sportsmen pre- 
fer the river fish because they’re as game 
and scrappy as trout when hooked. 


Washington anglers have several favorite 
whitefishing spots in the Yakima Canyon. 
One of the best is at Wymer, about 13 
miles south of Ellensburg, where a suspen- 
sion footbridge (which sways at every 
step) makes it possible to cross the river 
and fish from the west bank. There are 
also some easily accessible spots on the 
Columbia—especially the east bank be- 
tween the Vantage Bridge and Beverly, 
and the area about % mile below Priest 
Rapids Dam. Whitefish can be taken 
from the Columbia, the Snake, and the 
Yakima (from its mouth to Mabton) the 
year around. This year the season in 
Okanogan and Chelan county rivers lasts 
until March $1. 


HOW TO CATCH THEM 

You’re most likely to catch whitefish in 
shallow riffles or in quiet pools below rif- 
fled waters. Cast into the riffles, letting 
the current carry your line downstream 
with the bait bumping along the bottom. 
If you prefer fishing the pools, use a bob- 
ber and watch for the tell-tale tug. 


Those experienced in whitefishing use 
light rods or bamboo poles. Whitefish 
have small mouths, so you need little 
hooks (size 8 to 14) and small bait. In the 
Yakima area, fishermen buy maggots for 
bait from sporting goods stores. (White- 
fish also seem partial to the larvae that 
cause common gall on goldenrod stems; 
but these larvae are not easy to find in 
quantity, and the galls sometimes resist 
opening.) Small bits of raw liver and the 
fat white grubs in rotted stumps also 
make good bait. 


The possession limit in Washington is 15 
fish or 714 pounds plus one fish—except 
on the Columbia, Snake, and Pend Oreille 
rivers, where there’s no limit. 


HOW TO COOK THEM 

The delicately flavored whitefish can be 
prepared exactly as you would Chinook 
and king salmon or black cod. Many. 
whitefish fans prefer skinning the fish be- 
fore cooking. This is done most easily 
when the fish is chilled; remove the head, 
cut along the spine, and pull the tough, 
scaly skin free with pliers. 

Its high oil content makes whitefish art 
excellent smoked fish. Many fishermen 
take their catches to commercial smoke- 
houses for curing and smoking. In Yak- 
ima, sporting goods stores can direct you 
to a smokery there. Cost of the process 
runs about $2 for 20 fish of any size. In 
the Puget Sound region, curing and smok- 
ing costs about 40 cents a smoked pound 
(you lose 40 to 45 per cent of the fresh 
fish weight). 
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MILITARY 


BROWN “fencemy 


THE WEST COAST’S MOST DISTINGUISHED 
MILITARY ACADEMY 
In the Beautiful Sierra Madres 
HIGH SCHOOL + COLLEGE PREPARATORY 
ATHLETICS + BAND TRAINING 
HONOR R.0.T.C, UNIT 
19125 E. Sierra Madre, Glendora, Calif. 





ED 5-0246 


Saag BOYS AND cis 
Cc acum” re 


ON SANTA BARBARA'S 
BEAUTIFUL LAKE atte 
Featuring a well-rounded program of 
aquatics. sports, academic Studies. 









IN BEAUTIFUL OJAI VALLEY 
BOYS’ RESIDENTIAL CATHOLIC HIGH SCHOOL 


College, University Preparatory . . . Fully accredited, 
9th to 12th grades . . . Extensive campus, 131 acres . . . 
Sunny, Healthy Climate . . . Modern buildings . . . 
Gymnasium, all sports, swimming pool. 


Fall Term Registrations NOW—Send for Brochure 


VILLANOVA PREPARATORY SCHOOL, Augustinian Fathers 
12096 Ventura Avenue Ojai, California 


QUARTER CIRCLE V BAR RANCH CAMP 
V oF THE ORME SCHOOL 


Spend the Summer on a 40,000 acre Western 

cattle ranch. Daily riding. Roundups, Rodeos, 
all sports. Pack trips. Swimming Pool. Crafts. Caravan 
trip thru scenic Southwest. Cool, dry climate. Strong 
summer academic program available. Coed 9-17. 30th 
year. Also Winter school. 


CHARLES M. ORME, JR., DIRECTOR, MAYER, ARIZONA 










[YPSON IN ARIZONA 
\|//A Coed Ranch School 


". Healthful, warm, dry climate. Near 
; Phoenix. College prep. Grades 1 to 
12. Small classes. Accredited, Rid- 
ing inclu in tuition. Tennis, 
swimming, pack trips, ri- 
flery, music. 33rd year. Catalog. 


David S. Wick, Hdm., Scottsdale, 


per HIDDEN VALLEY CAMP 


for Boys and Girls 

A summer of FUN, ADVENTURE, and 
CREATIVE OUTDOOR LIVING for eighty campers 8-16. 
Modern facilities, adult leaders, careful supervision-in 
riding, swimming, sailing, and all activities. Heated 
pool. 3 - 6 or 9 week sessions. For descriptive literature 
write or call 
Mr. and Mrs. Harry Truman, Directors 

2607 Boyer Ave., Seattle 2, Wash. 
EAst 3-8052 





Army and Navy Academy 


One of the Nation’s finest Preparatory Schools. Fully ac- 
credited. Located immediately on the ocean—80 miles 
south of Los Angeles. 

CAMP PACIFIC—Summer Camp 


Separate catalogues, Box SU, Carisbad, California 








Further information available 
by writing direct to these 
SUNSET-recommended advertisers 











schools. 


are located in the West and Hawaii. 


fornia, will have prompt reply. 





A New Service for Families with Children 


SUNSET is a magazine for families—many with young children. Partly for this 
reason, we hase always maintained very strict editorial and advertising standards. 
It pleases us that our magazine and many of our SUNSET books are used in 


For some years we have felt the need for a directory of private schools and camps. 
We receive many inquiries from parents, and many fine private schools and camps 
Likewise, the characteristics of SUNSET 
families are highly thought of by school and camp officials. 


Although some schools and camps have advertised in SUNSET previously, this 
issue contains the first “SUNSET School & Camp Directory.” It will appear 
adjacent to or as a part of SUNSET Travel Directory in certain months. 

All schools and camps advertising in this directory will meet high standards. We 


have had generous help from private schools and camps and The American 
Camping Association, of which SUNSET is a member. 


All inquiries sent to “SUNSET School & Camp Directory,” Menlo Park, Cali- 


We believe that the response by parents and the finer schools and camps will make 
this an increasingly valuable service to our readers. 


Lane Publishing Co. 
Sume@ Magazine - Books 
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SKI COLORADO 
THIS YEAR 


Oe PR LAT ES 


Deri bon iwdaand 


for complete events list; full-color ski folder; de- 
tailed information on all Colorado ski areas, lodges 
and transportation schedules {including prices). 


COLORADO WINTER SPORTS COMMITTEE 
Room 318 Capitol Bidg., Denver 2, Colo. 


Nome. 





Address 





City. eS eee 
SSSR SSS SSS SSS SSS eee eee 








Bi ee barat 


engnern 


aia 


Enjoy a COLORADO VACATION 
with planned entertainment 


Paradise Ranch 


At the foot of Pikes Peak! 

Just 18 miles from Colorado Springs 
Magnificent new lodge. Royal accommodations, 
meals to please a gourmet, Olympic size 

pool, a horse for every sa Rodeos, 

pack trips, chuck ‘ 

wagon dinners, 
stagecoach rides, 
swimming, western fun. 
See your travel agent 
or write for free booklet. 












PARADISE RANCH | 
Woodland Park 11, Colo. 


' 
i 


































d white-capped 
urple prairies an 
ae ~ ge in grain fields. primitive — 
ee pm Jokes. Fill your lungs with the 
an 


light air of this vacation paradise that's 


Dept. 61- 
Sacred Helena, Montana 





Advertising ome 
Montana Highwey 

Send me col eve Merenne = 
cn OE cm Se MIE 


ivy AND STATE 
—_— 





FLATHEAD LAKE LODGE 
QUARTER CIRCLE LA RANCH 
A Dude Ranch on Flathead Lake — 10,000 acres of 
mountains and lakes offering unlimited horseback rid- 
ing, fishing, 
skiing, 


swimming in Lake or heated pool, water 


canoeing, sailing, cruising, cookouts, tennis. 


Enjoy modern rooms and family cottages; Ranch style 


dining. All-expense vacation in one big package. Write: 
Lester S. Averill—BIGFORK, Phone TE 7-6311. 


Send today 
for your 
guide to 
winter in 
Utah. Full 
outline of 
all sports 
areas and 
activities, 


Montana. 











1960 
WINTER 
GUIDE 


Utoh Tourist & Publicity Council 
Dept. 352, State Capitol 
Salt Loke City, Utoh 


Name 





Address 





City 








sf | if ie pate. ha PB 


Travel Directory 


| FURTHER SAT RE AVAL Bee BY WA eet TO <aee SUNSET- ante sorter ADVERTISERS 


a ie 
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Mountain 





MOTOR LODGE | 


Salt Lake City 


Conveniently located just a few minutes 
away from Utah's famous ski areas — 
Alta, Brighton, Snow Basin and Little 


Write or phone DAvis 8-9114 
for reservations 


Stay at 


TEL UTAH 
OR 


SC 


—— 


a) 


Max Deon, Manager 


Tay ks RE 











GRAND TETON a 


Season 
June 1- Oct. 1 


“For the Young 
of All <Q 


R\\ 






ISH SL EEK R NC! 


sacksomiote 


CATTLE OPERATION - 
PACK TRIPS - BOAT TRIPS ON JACKSON LAKE AND SNAKE RIVER 
Ranch airstrip cotering to private flyers 
Write: Fish Creek Ranch, Wilson, Wyoming - Box 51 


SPECIAL TOURS 






Weekly Departures. Fully Inclusive. 
30-80 Days inc! 


YELLOWSTONE NATIONAL PARKS 


J 


—— Ranch of Distinction 
SWIMMING - FISHING - RIDING - PICNICS 





aw 


19 
Pound trip from 


ik 








None 


“No Greater 
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DC EUROPE 
OORIENT 
CAFRICA 
* DSOPACIFIC 3-58 Days #r.*952 
DCOMOLY LAND 23-2 vays #31496 
DC SaAMER. 

» OHAWAM 
~ ema SMERCO 


WORLD —— folders desired. -—==g 


530 West 6th Street H 
Dept. L, LA 14, cat, @ Address 
323 Geary Street & City 
Dept. 5, $.F. 2, Cal. » 


18-80 Days fr. 788) 
17-30 Days #r°1290 
26-67 Days #r°1767 


17-45 Days ¢r. *954 
8-44 Days fr. 330 


15-18 Days fr. °299 


TOURS: Low-cost Adventure 
ane a Trops to “Cverywhere™ 66 Day 
European trips incl steamer from $798. 














State 
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THIS 
WINTER 
FROM 


FLORIDA! 
3 Exciting Cruises 


Werf hati 


Luxury Cruising from Port Everglades, 
Florida (fly direct to Miami). 8 to 20 
days, your choice of 14 exotic Ports from 
Nassau to Cartagena. First Class through- 
out, every stateroom outside with pri- 
vate bath. Superb cuisine, outdoor 
swimming pool, entertainment nightly. 


FEB. -11..... 20 DAYS..... $600 up 
MAR. 4..... 12 DAYS..... $360 up 
MAR. 17..... 8 DAYS..... $220 up 


See Your TRAVEL AGENT 


FURNESS LINES 


LOS ANGELES + SAN FRANCISCO 
CHICAGO + NEW YORK 
~—s 


@ BSS OCEAN MONARCH 


FULLY 
AIR CONDITIONED a 














Bhs BS A 











AIR TOURS 


i 


Plan a Pacific Northern 
vacation ...See more 
cities and the best 
with the Line THat 
Knows ALASKA BEstT. 
|] SEND FOR TOUR BROCHURES 
| See your PNA travel agent or write to 
\PACIFIC NORTHERN € 
i AIRLINES————_~—— 
Fag Lame ® 
05 Washington Bidg., Seattle, Wash. 
< ty OS eS en, 


> 


he 
ee 


oe 


See ANCHORAGE FUR RENDEZVOUS 
Mardi Gras of North, Feb. 21 - 26 














EUROPE 
pF TAQ 


11 and 12 COUNTRIES 


Enjoy a European Grand Tour, visiting England, 
Holland, Belgium, Luxembourg, Germany, Switzerland, 
Liechtenstein, Austria, Italy, French Riviera, Monte 
Carlo, France. Also tours including Ireland or Scotland 
and 3 Week Jet Tours available. Tours are all First 
Class in Europe and Personally Escorted—All Expense 
including round trip tourist steamship or economy jet 
fare. Several departures weekly from New York until 
Nov. 10th, on Famous Luxury Liners or Jets. Later re- 
turn if desired. See Your Travel Agent or send for Free 
Booklet. No, 51-E. 


MEDITERRANEAN CRUISE 
and Tour of North Africa and Southern Europe on 
American Export and Italian Lines, from $998. See 
Your Travel Agent or send for Free Booklet No. 51-M. 


CARAVAN TOURS, Inc. 
220 S. State St. « Chicago 4, Ill. 
Please send Free Brochure as marked below: 
O European Booklet No. 51-E 
O Mediterranean Booklet No. 51-M 

















Add 


os City State. 


FEBRUARY 1961 
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for your 
GUIDED 5 
SIGHTSEEING 
TOURS in 
Southern California, 
Arizona or Nevada 


From Hollywood and Los Angeles — 
Palm Springs, Old Mexico, Orange 
Empire, Disneyland, Knott’s Ghost 
Town, Inside Movie Studios, TV. 
From Phoenix and Tucson — Grand 
Canyon, Apache Trail, Nogales. 

From Las Vegas— Hoover Dam & 
Lake Mead, Death Valley, Furnace 
Creek, South Rim Grand Canyon. 











TANNER ORAY LINE 





1207 W. 3rd, Los Angeles 17 


Please send me checked free folder | 
| D So. Calif © Arizona [J Nevada 

| Name. 

Address 

| City. State 

| 

| 

| 

L 


MEXICO 





CARIBBEAN CRUISES 








Anywhere Under the Sun 


ESCORTED © INDEPENDENT ® ‘‘HOSTED"’ 
Check (1) Ad and Mail for New Folders 


(0 EUROPE—MANY DIFFERENT ITINER- 
ARIES—Especially delightful in the fall. 
Escorted. 23-47 days. From $510 plus 
air or sea fare. 


C1) CARIBBEAN—ISLAND HOPS OR 
CRUISES—from Miami. Jamaica, Puer- 
to Rico, Virgin Islands, etc. 7-15 days 
from $130. 6-day Jamaica Holiday— 
deluxe hotels, meals from $139. Island 
hop to 4 islands, 16 days $570. 


vVNOZIVV 


vamos 


(CF SPAIN-MOROCCO—SUNSHINE TOURS 
—Spain, Gibraltar, ‘Tangier, 
Casablanca and Marrakech. 17 and 22 
days. Independent or “Very Special 
Guest."’ From $871. Extensions avail- 


Rabat, 


LnNwIvO 


able. 


HAWAII—LEAVE ANY DAY. 8 days. 

oice of 12 hotels. Leis, sightseeing— 
including cruise to Pearl Harbor. Par- 
ties. From $86.85. Also 18 to 23 day eco- 
nomical or deluxe cruise tours. Round 
trip jet fare $266. 
( MEXICO—POPULAR PRICED AND DE- 
LUXE—LEAVE ANY TIME. Four itiner- 
aries. Finest hotels. English speaking 
driver guides. Choice of five hotels in 
Acapulco. 7-15 days in Mexico from 
121. 


CONSULT YOUR LOCAL TRAVEL AGENT 


0 rence He Serves You Best 
CARTAN 
TRAVEL 


adoOuns 


aQX1HOM 3Hi OGNNOY 


377 Geary, San Francisco 
EXbrook 7-5100 











CRUISE TO 


ALASKA 


VIA BEAUTIFUL 
INSIDE PASSAGE 
May 2—Sept. 27 

9-DAY S.S. GLACIER QUEEN 
CRUISES S.S. YUKON STAR 
VANCOUVER, B. C. to 
SKAGWAY, ALASKA 


from $225 berth and meals included 


-", SEE YOUR TRAVEL AGENT 
the ge +++ HE SERVES YOU BEST 


Alaska Cruises, Inc. & Arctic Alaska Tours 
J. Vance Building, Seattle, Washington 













ALASKA CRUISES, INC. Send me complete! 

J. Vance Bidg., Seattle, Wn. | tour and cruise { 

folders ss i 

Name 
Address 1 
City. State ! 
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“— SPECIAL’TOURS ~~ 





“ROUND-the-WORLD’ 


---56 magic days— 
$1995 uP 


© See the dream spots of the world 
...Paris, Riviera, Middle East, Pakistan, 
India, Ceylon, Singapore, Saigon, Hong Kong, 
Japan, Hawaii, California. 

© Go FIRST CLASS at sea and ashore 
... luxury steamships... finest hotels... all 
shore excursions included. 

@ Sail when you want to leave 

..year ‘round, weekly departures, east- 
bound from New York or westbound from 
San Francisco. 


Send today for “WORLD CRUISES,” the free 
brochure that tells you how to plan, prepare 
for, and get the most out of a trip that will 
be “the cruise of your lifetime.’ Write Mr. 
B. B. Sunnette, Four Winds Travel, 202 Flatiron 
Building, New York 10, N. Y. 


































Four Winds Travel 


WINTER SAILINGS—Feb., Mar., April! 
Limited choice space still available. 





ee oad 





DELUXE 
14-DAY ESCORTED 
RAIL TOURS 


WEEKLY DEPARTURES 
June - July - August 


FINEST HOTELS—Including 


JASPER PARK LODGE 
BANFF SPRINGS HOTEL 
CHATEAU LAKE LOUISE 
BEST TRAINS & MEALS 
UNEXCELLED SERVICE 
CONGENIAL PASSENGERS 


§ 

e 

/ ALL BURDENSOME DETAILS 
i HANDLED BY ESCORT 


os Most Beautiful Scenery 
In the World 


Call or Write your Travel 
Agent for Colorful Folder 





530 West 6th St., Dept. 61-5 
‘~. Los Angeles 14, MAdison 7-0569 
, “a 442 Post St., San Francisco 8 
y EXbrook 2-4330 


Travel reas ia 


s FURTHER INFORMATION AVAILABLE, BY WRITING DIRECT TO THESE SUNSET- RECOMMENDED Xpvenrisers 


ay —— fu 


ee Ce ee 


SPECIAL ToURS - 


laska 


and the famous 


YUKON 
a4 iN plus 
CANADIAN 
ROCKIES 


Sail The Inside Passage 
Aboard The Luxurious 
SS PRINCE GEORGE 

Escorted 16 or 23-Day Tours 


June 6, August 20, 27, 29 


DELUXE HOTELS 


Mark Hopkins 
Benson 
Empress 


PORTS OF CALL 






Jasper Park Lodge 
ateauv Lake Lovise 
Banff Springs Hotel 


Ocean Falls Juneau 
Prince Rupert Skagway 
Ketchikan Carcross 


Wrangell 
ALL SURFACE TRAVEL 


Call or Write your Travel 
Agent for Colorful Folder 


iy Ze 
Lvughlin [Pours ii: 
530 West 6th Street, Dept. 61-S 
Los Angeles 14, MAdison 7-0569 


442 Post Street, San Francisco 8 
EXbrook 2-4330 





WRITE FOR BROCHURES 


<< at 


TWO SPRING TOUR CLASSICS OF 


Seen 


Two all-inclusive travel classics of Japan. Depart 
San Francisco via fast, luxurious Jets. Famous 
Obata Tour, conducted by Chiura Obata, Professor 
Emeritus of the University of Calif., leaves March 
28. Spring Tour, by Lala Logan, multilingual tour 
conductor, educated in Japan, leaves April 7. Write 
your travel agent or 


JAPAN TOURS 
391 Sutter Street, San Francisco 8 
A division of American Orient Travel Corp. 


10 











pe and Olson's Campus Tours, the porte exclu- 
specialists in personally escorted ALL- 
TKPERSE European tours, peoomt the most 
complete program of eight country caer ee | 
featuring London, Rome and Paris. Weekly sail- 
ings April thru "September in QUEEN MARY 
and QUEEN ELIZABETH 
OTO LUXURY TOURS, First Class, only $2245 up, 
DELUXE TOURS, Cabin Class, te 
STUDENT TOURS, Tourist Class, $1645-$1 
48 to 71 days. Small 7. For best 
ions, RESERVE Now! 
Write today for illustrated 
booklets “S-61" 







seme 4 uP 
1 N. La Salle St., Chicago 2, Ill. 
or Your Local Travel Agent 


See 
COLORFUL—SCENIC—HISTORIC 


DEATH VALLEY 


on an Escorted Tour from 
SAN FRANCISCO or LOS ANGELES 


Each tour visits Badwater—Lowest point in the 
U. S.—and views Mt. Whitney, highest in the 
U. S. except Alaska's Mt. McKinley. 


RIDDLE SCENIC TOURS 


206 W. éth St., Los Angeles 14, Calif. 
Phone MA 7-3305 





Death Valley Interpreted by a 
RIDDLE SCENIC TOURS’ ESCORT 
Is One of the World's Greatest Attractions 














SPRING 


See the “Old Sovth"’ 
Evangeline Country, 


in DIXIE 


in ozalea time—New Orleans, 
Natchez Pilgrimage, Mobile, All 
of Florida. The Keys, Nassau. First class rail, sightseeing 
by deluxe motorcoach, finest hotels, Escorted from Los 
Angeles March 13. Write: 

CONNER TOURS 


310 S. Myrtle Ave. Monrovia, Calif. 


VACATION CRUISES 


Enjoy six lazy days living aboard and cruising the 
beautiful San Juan Islands in our Diesel Yacht. With 
@ small congenial group, very informal, sport clothes, 
meals family style by lady cooks. Total cost $85.00 
per person plus federal tax which includes a car tri 

to the top of scenic Mt. Constitution on Orcas Island. 
For more information and sailing dates call or write 


TACOMA BOAT MART 
MA 7-1483 








EUROPE 


We'll see the usvol, plus Russia, Scandinavia, 
Yugoslavia and N. Africa. A different trip—for 
the young in spirit who don't want to be herded 
cround. Also shorter trips 

EUROPE SUMMER TOURS 
255 Sequoia, Box T Pasadena, California 














2315 Ruston Way, Tacoma 2, Wash. 
LOWER 
CALIFORNIA 


LA PA MEXICO 


5 day package-Lv. Tijuana-includes air =. 
- hotel - meals - transfers - tourist card at. $144 


ot wena 


Qitennational 
SUNSET 











navel, Serwice 


1OW thst | A ele 





ee | 

















EUROPE 


Is Europe in your travel plans this year? If so, 
see more of Europe by going on a RANDOM 
tour! 

RANDOM has goined the reputation of offering 
the world's finest escorted tours—anywhere in 
the world! And their escorted tours to Europe are 
their proudest achievement! You'll see more . . . 
have more fun! You'll visit world-famous cities, 
see historic landmarks, and take interesting trips 
“off the beaten path."' Every detail of your trip 
is planned for you! 

Monthly departures are scheduled May through 
September via luxurious oceanliner or intercon- 
tinental jet airliner. Each monthly tour presents 
a different itinerary. One of these five tours is 
sure to be the one for you! Moke your plans 
now! 






















Write for Descriptive Brochure 


RANDOM TOURS 
801 Second Ave.. Seattle, Wash. 





=_— 
>| Lee 
RANDOM TOUR 


You'll spend thirty of the 
most enchanting days of 
your lifetime on this fully- 

18,000-mile 


escorted, 
RANDOM tour to the Orient, departing on 
April 10 by intercontinental jet airliner. 
















On this, truly 1961's outstanding tour to 
the Orient, you'll visit Japan, Hong Kong, 
Bangkok, Siem Reap, Penang, Singapore, 
and Manila. 


Each mile of your RANDOM Orient 
Tour will linger in your fondest mem- 
ories for years to come. Make your 
plans nowl 


Write for Brochure 


RANDOM TOURS 
801 Second Ave., Seattle Wash. 














See the gay land ‘‘south of the border’’ as it was 
meant to be seen on the most complete tour of Mexico 
ever offered! 

Random, America's largest first-class rail tour special- 
ists, invites you aboard its special streamlined train, 
departing July 8 from Seattle and Portiond. Travel in 
deluxe Pullman accommodations direct to Mexico City. 
Spend three weeks visiting Zacatecas, Mexico City, 
Xochimilco, Cuernavaca, Taxco, Acapulco, Chapingo, 
Tehvacon, Tlaxcala, Orizaba, Fortin, Puebla, Guadala- 
jara, Mazatlan, and other fascinating cities! Return 
with up to $500 in gifts duty free. 

All-inclusive prices from Seattle start at $664, 
from Portland $647. 
Write for Descriptive Brochure 
RANDOM TOURS, 801 Second Ave., Seattle, Wash. 


— a 
ANDOmMm TOURS 











ANNUAL ALBERTSEN TOUR under the direc- 
tion of Mr. Jean Aeschlimann, experienced 
traveler and linguist. 

Leaves New York July 5, 1961 on famous Cun- 
ard liner MAURETANIA. 98 days, visiting 
Ireland, England, Scotland, Norway, Sweden, 
Denmark, Holland, Belgium, Germany, Switzer- 
land, Austria, Italy and France. Return on 
QUEEN MARY. First Class throughout. Ap- 
proximately $3865. 


ALBERTSEN TRAVEL SERVICE 


26—O' Farrell Street, San Francisco 8, California 
Telephone YU 2-2552 





IF YOU'RE AN ADVENTURER 
AT HEART, 
YOU'LL LOVE THIS TOUR TO 


Scandinavia 
and Eastern 
Europe invrinrovr: 
Olympic athlete, Helsinki 


INTRIGUED BY UNUSUAL PLACES? Like to get 
off the beaten path on your holiday abroad? The 











INVITATION TO JOIN OUR FASHION 
AND SHOPPING TOUR OF THE ORIENT 


Personally escorted by San Francisco's glamorous 
fashion authority, Adalene Ross. 3 weeks, leaving by 
Pan Am Jet, April I1, 1961. Visit Japan's exciting 
Haute Couture in Cherry Blossom time. Shop duty 
free in Hong Kong. Deluxe arrangements. 


Write or Call for Illustrated Brochure 
323 Geary St. * DO 2-8153 
Douglas Travel Service San Francisco, California 


EUROPE 


1961 Summer Tours: 46 to 61 days in Europe, 
14-18 countries, from $1233. Transatlantic 
travel by sea, air or combination. Register now 
for June and early July departures. Write 
directly to: 
KNIGHT TOURS (S) 
Prof. Loring D. Knecht, Director 

P.O. Box 350, Northfield, Minnesota 









FEBRUARY 1961 
















p Tour through Scandinavia and East- 
ern Europe does just that! included in this 
unique itinerary is the fairytale country of Den- 
mark, Stockholm, Helsinki, Leningrad, Moscow, 
White Russia, Warsaw, the Medieval Polish fort- 
ress city of Cracow, the High Tatras Mountains, 
Prague, Dresden in East Germany, East and West 
Berlin, West Germany, and the Vejlefjord. The 
cost is only $1459, all inclusive from New York 
for 35 fun filled days, traveling in safety aboard 
jet airliners, comfortable motorcoaches, Gulf 
steamers and European trains. Choose the de- 
parture date that suits your schedule best, May 
24, June 28 or August 2. All tours are under 
the leadership of an experienced American Tour 
Director and feature Tourist Class accommoda- 
tions. 

FOR YOUR FREE COPY of Maupintour’s 56 page 
Travel Guide (which includes escorted tours all 
over the world), see your Travel Agent or write 
John Jaeckel, Maupintour, 212 Stockton st 
Street, San Francisco 8, California. = 


Maupintour 








Visit ALASKA 


ON GALA 2000-MILE CRUISE 
FROM 


VANCOUVER, B.C. 


MAY 23, JUNE 1 AND 10 
9 DAYS ¢ $255 


@ Transportation, meals and accommodation 
included, tax extra. 


@ Cruise the scenic and protected Inside 
Passage aboard the “Prince George”, most 
luxurious ship in Alaska service. 

@ Visit Skagway, Wrangell, Juneau, Ketchikan, 
Prince Rupert, Ocean Falls. 

See your Travel Agent or Canadian 

NATIONAL Railways, 214 Vance Building, 


3rd Ave. & Union St., Seattle 1, Wash., or 
call MAin 2-4905. 


* CN 


CANADIAN NATIONAL RAILWAYS 
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LE TOURS SY G|E ARIZONA TRAVEL > |[FP ARIZONATRAVEL 








































































































ARIZONA 


Heart of the Scenic Southwest 


fe. 
iG For 1961 
= = we have 
Sate] JETBOAT 
ro) A tours 
rt TiolulRis} of 
Oo quiet 
RINIVIEIRI colorful 
aan u = Glen Canyon and 
NI lo float trips of 1 
FY] or more days on 
E\LIO[AIT] the Colorado, San is 3) 
N (3 Juan, and Salmon merece oe 
rs] +~ and Snake Rivers ‘ond xvod southwest's anneal 
S| of Idaho. Write age Grow eee for grou? LIVING OUTDOORS IN 
- details now oe eee the most comrventions atc any © WARM DRY SUNNY 
ast minute “scrabble.” meetings» 3 
MEXICAN HAT EXPEDITIONS en Cn 
Box 156, Mexican Hat, Utah 










Ginnie: itioiitiors 


write for free colorful booklet 


where to stay, what to see and do 
Tucson Sunshine Climate Club, 
6009-28 Pueblo, Tucson, Arizona 


for special convention information, 
write Dept. C 


<<" ARIZONA TRAVEL 


Warm 


Western, Wonderful! 





on the new short route to Mexico City 








IKET 
sTRae NEWEST HOTEL egons 


SUPERSTITION Ho 


WORLD FAMOUS 
APACHE JUNCTION, ARIZONA Ka 4 
0 miles East of Phoenix on y 
: 60, 70, 80, 88 & 89 ‘ Se Hc 


sanees inthe Arizona's most popular Ranch-Resort 
rt-type hotelin _ a 
Atruly fabulous resor ere 
¢ Superstition Mou 


**Lost Dutchman”’ mine. Opens 21st season. For the best vacation you will 


+ 

i 

: 
a 
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aw tau- ever have! Rates from $85 to $130 weekly for 
= 146 luxurious rvoms. Intriguing res everything. No extras. Horseback riding, heated 
= rants. Marvelous swimming pool, delicious food. Arizona at its 


best. Write for illustrated folder. 


Mr. & Mrs. Howard W. Miller, 
P.O. Box 5505, Tucson, Ariz. 


WW 











. . Relax in sunny, dry climate. Guest and 
Come and join the a Weather's Sow operating cattle ranch on 10,000 acres rea A i L x - A Ni Cc 4 
wonderful for golf, swimming, ing, virgin land. Heated pool. Renowned for 
scenic drives . . . or just plain relaxing. food and friendly informal atmosphere. Rest and relax at one of the west's most beautiful guest 
Write for “Places to Stay” booklet Write: Brew and Marge Towne. ranches and oldest cattle ranches. Caters to people who 


a Deneuhaee to Valley of the enjoy riding on the range. Also swimming in heated 


pool, trips to Old Mexico for shopping and bul! fights. 
Sun Visitors Bureau, Dept. S-5. | . tall " i Excellent food and spacious accommodations with beau- 
tiful view. Write or call 
e a bn, aMe 

oenixt WALTER AND HELEN KOLBE 


M = : Route 1, Box 567 Tucson, Arizone Patagonia Rail X Ranch Arizona 
in Arizona's Valley of the Sun wr 






























Memorable is the word for vacations here in the shadow 
Cl R C LE Z R A \ Cc 4 “The West's of famed Cameitack Mountain yet so downright reason- L A Z Y be 6 A 4 R A N Cc rR 
Best Riding” able! Pools, corrals, resort ‘‘extras’’ plus 

Patagonia e« Arizona superb foods, Clown's Den cocktails, * TUCSON, ARIZONA 
One of Arizona's first and best-known guest ranches a ea. Special Best Winter tonic ever, a vacation in the sun-blessed, 
in scenic Border Country 13 mi. NE of Nogales and amily rotes over the holidays. bracing air of this beautiful ranch-resort. 2200 ft. alfti- 
‘ the West-Coast-of-Mexico Highway. Cattle operation Free color brochure $-12 tude, overlooking desert and mountains. Excellent horses, 
and real Western flavor, yet tor from ‘‘rustic.'* Sunny ‘4 modern heated pool, all ranch activities, delicious food. 
= cool nights at ogg ft. . . . crystal-clear air. Arizona “yy oom st Open to May Ist. Highly recommended, Write for bro- 

i wi i | Camelback Rd. ° 
iltered mm ng pool, rena ets 4 > > pommaae Phoenix, Arizona chure. THE SPAULDINGS 
a: Bie: RR Rovte 1, Box 560 * 


Tucson, Arizona 
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SUNSET 














< ARIZON ATRAN EL 


STAY AT THE NEWEST DOWNTOWN 
MOTOR HOTEL IN PHOENIX 








in The Heart of Town 


e Free Parking — T.V. 
Refrigerator — Swimming Pool 
Coffee Shop & Dining Room 

e Write or phone for colorful folder 
and reservations 

e@ 1001 North Central Ave, 
Phone ALpine 2-9771 





WAN cHEsS SS dy 
RANCHO SANTA CRUZ 


In the beautiful Santa Cruz Valley, only 17 miles north 
of Nogales on the Mexican border. Good Food—Fine 
Horses—Heated Pool—Tile Baths—Twin Beds—Central 
Heating—Open all year—-American and European Plan— 
No charge for Ranch Wagon meeting guests in Tucson, 
RAY & LORETTA HANNA 
Box 132, Tucson-Nogales Star Route 
Telephone Baca Fioat No. 1 Nogales, Arizona 
Recommended by Duncan Hines and AAA 


TWIN LAKES LODGE > 


PLAY GOLF ALL WINTER—Green Fees $2.50. A Com- 
plete Dude Ranch 5 minutes from center of Las Vegas. 
Most extensive riding stables in the west—weekly rodeos 
—Excellent fishing at the Lodge. Adjacent to Lake Mead 
and Colorado River. Relaxed living surrounded by trees, 
lakes and waterfalls, only minutes from exciting Los 
Vegas Strip. Kitchenettes, fireplaces, suites from $48.00 
weekly. Holiday Rendezvous for Clubs and Tours, Request 
Brochure 


Box 1589, Twin Lakes Lodge, Las Vegas, Nev. OR 8-2002 


“S-) RESORTS 





afin 








Se 


SQUAW 


VALLE 


v 


VUiLLAGE 


SQUAW VALLEY STATE PARK’S 
NEW LOW-COST RESORT HOTEL 


Join the fun at Olympic Village in 
the scenic winter wonderland of 
Squaw Valley, site of the 1960 Win- 
ter Olympic Games. Olympic runs, 
vast slopes for novices, indoor and 
outdoor skating—all within walk- 
ing distance. Music nightly. Danc- 
ing. Beautiful cafeteria. All private 
rooms. $8 double. $10 triple. 

SK! WEEK SPECIAL: Sun. through 
Thurs.—5 nights for the price of 4. 

RESERVATIONS: Olympic Village, 
Squaw Valley State Park, Tahoe 
City, Calif.; or call local Glen W. 
Fawcett office; or see travel agent. 


The ZELLERBACHS 


want you to have their folder telling you all 
about... “The Garden of Eden”’ 


. .. the most interesting vacation buy in Mexico. 
New! Opened August, 1959. Nothing like it in 
ALL MEXICO. 


Write—JIM and GLORIA ZELLERBACH. 
APDO 219 Cordoba, Veracruz, Mexico 





(Gloria 
and Jim) 





IN OLD MEXICO South ot tocegn, 


mzona 





~ 
lhe Casa = 59 
ce los TFesores 
lames, 
Your Host: 
— AL GORDON 
eOxtCcoe 


a 
SEASON: OCT. Ist TO MAY Ist. 


Cine new Molel el Rancho — Navojoa 


NOW OPEN 
Designed by Cliff May ® 
iN AN OVERNIGHT STOP” 


“A NEW ADVENTURE 
GARDEN HOTEL— 


ALL RESORT FACILITIES 





* 








Olympic poo! 
SANTA ROSA _ st one freeway hour 


north of San Francisco 


CALIFORNIA WRITE FOR RATES 





<* TRAVEL SERVICE 4 


BON 
VIVANTS 


It’s so easy and so inexpensive to tour 
Ireland in the Grand Manner. You can 
live in baronial splendour for less than 
$50 per week, meals included; you can 
play golf for as little as 70¢ a day; you 
can fish, sail, hunt . . . and shop the 
most luxurious bargains. And all this 
amidst a scenic beauty of such bril- 
liance and grandeur you'll scarcely be- 
lieve your eyes. See ‘your Travel Agent. 


This year, add 


IRELAND 


to your trip 


For further information write 
Irish Tourist Office (SBF) 
38 E. 50th St., NY 22 
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Four vacations 
in one! 


Easy-to-reach Scandinavia 
is a fascinating vacation 
buy. Visit all four coun- 
tries...See fairy-tale 
towns, folklore provinces, 
fabulous lakes, majestic 
fjords. Go above the Arc- 
tic Circle: see Lapland 
and the North Cape. 
Choose May-June for the 
SCANDINAVIAN FESTIVAL 
or September to shop for 
the latest home furnish- 
ings during the DESIGN 
CAVALCADE. 


Lands of 
Sunlit Nights 


See a Travel Agent. 
Write: 


Scandinavian 
Travel Commission 


Dept. 23, Box 260, 
New York 17, N.Y. 





SAVE ENOUGH ON 
A FOREIGN CAR 
TO PAY FORA 
TRIP TO EUROPE! 


i Buy your foreign car through Auto-Europe ] 
and take delivery abroad . . . 30 months 
to pay! The savings can pay for return §j 
shipment and U. S. import duty, buy you 
Ja trip to Europe (even a European tour | 
| for two!) and give you the free use of a 


car abroad. Learn how. Write today. Tell 














i us what car(s) you are interested wee { 
] NAME 

ADDRESS. { 
i CITY. STATE i 
i CAR(S). i 


AUTO-EUROPE 


| LOS ANGELES: 268 $. Beverly Or., Beverly Hills, Cal. BR 2-31 4 
SAN FRANCISCO: 233 Sansome St., $.F., Cal. EX 2-7894 
| SEATTLE: White-Henry-Stuart Bidg., Seattle 1, Wash. MA 2-3456 i 
int'l. Div., National Car Rental System 
a a a 
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What do they mean? 


Neither the experts from the nation's leading 
universities, nor local Indian legends, can 
furnish a clue to the meaning of these an- 
cient Petroglyphs, near Bishop, California. 
You'll thrill to see them, as well as many 
other famous sites! The Palisade Glacier— 
nearby Ghost Towns—the Bristie-Cone Pines! 
All will be within a short drive from your 
comfortable Motel Headaquorters! Bishop is 
located in a beautiful valley along Highways 
395 and 6 between the lofty Sierra Nevadas, 
and the White Range! See or Ski, at Mam- 
moth Mountain, or explore rich '’Rock-hound” 
areas. Any time is vacation-time, in Bishop. 
For complete information, write to Bishop 
Boosters, Box 232, at 

BISHOP, CALIFORNIA 

**ideal for DOING or just VIEWING’’ 





ou 





“SAFARI” 
TO SOUTH « 
AFRICA 











ee IN PERSON 
instead of in the movies! 


Enjoy those African adventure films? 
Think how much more exciting it will 
be to get in the picture yourself! 
This year visit South Africa . . . there's 
so much to see and do! 

Cost? 23 full days only $465 for 
each of two persons traveling to- 
gether. Your Travel Agent will gladly 
give you a copy of ‘Sarbus” Tours 
of South Africa, plus details of 
rail, air and road travel. (SARBUS is the 
Motor Coach System of South African Rail- 
ways.) Or write Dept. S-21 for your copy. 


First in transportation RAIL—ROAD—AIR 
in the Union of South Africa 


SOUTH AFRICAN RAILWAYS 


U. S. Travel Headquarters at 
655 Madison Avenue, New York 21, New York 











OY eee President Cargo- 
liners (deluxe freighters) are 
distinguished by an atmos- 
phere of gracious informality. 
Accommodations meet the 
most discriminating stand- 
ards. For complete informa- 
tion, see your Travel Agent. 
Or write American President 
Lines, Dept. A San Francisco 4. 


Choose . Soom Fout orld Fouled 
Around the World « Southeast Asia 
Orient + New York to California 






AMERICAN PRESIDENT LINES 


San Francisca, Los Angeles, Seattle, Portland, Chicago, Beston, 





| APL CARGOLINER CRUISES 








New York, Washington, 0.C., Honolulu 
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Slow down. Don't try to see all Europe 
in one trip -- that's my suggestion. 
Savor your experiences in a few places 
then come back for more next year. After 
all, Europe is so much closer to home 
now (thanks to the jets) that anyone 
can afford to see it again and again. 
Send for our new folder, or pick up a 
copy from your travel agent. He'll give 
you the details about our tours and 


service.Cordially, 





SPECIALISTS IN OVERSEAS TRAVEL 
The Haley Corporation + San Francisco 
235 MONTGOMERY STREET « RUSS BUILDING « YU 1-1880 








” ggelenteen: sew yeti 
Tavel carepee wit CUT 


EUROPE 


Tours planned by European travel 
experts to suit individual require- 
ments. Ask for free booklet show- 
ing where to go, how to go, how 
much it costs. 

Apply to your Travel Agent or... 
Ci T rravet service, inc. 
Dept. U 
649 S. Olive St., L.A.14 © 323 Geary St., S.F. 2 

New York * Chicago 


CiTMCITMRECIT 
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“TRAVEL IS OUR BUSINESS— 
THE WORLD OUR WORKSHOP” 


Send for our free brochure on 


CRUISES 
EVERYWHERE 


1960 - 1961 Fall - Winter - Spring 
3 to 95 days from 
San Francisco * New York * Miami * New Orleans 


MINS TRAVEL CENTER 
133 O'Farrell St., San Francisco 2, YU 2-5867 


: HOTELS 





Loveliest Hotel on the West Coast of Mexico 


The Playa De Cortes 


on Bacochibampo Bay Guaymas, Sonora 


325 paved miles south of Tucson, Arizona. Perfect 
climate . . . magnificent setting . . . the moun- 
tains and desert meet the sea. Delicious meals with 
highest U. S. health standards scrupulously main- 
tained. Cocktail lounge. Deep sea fishing that is 
unsurpassed. Swim, shop, skin dive, water ski, 
ride, dance or just relax and soak in sunshine and 
the fascinating beauty of the Gulf of California. 
Write: 


ELDRED H. TANNER, Mgr. 


for illustrated folder. 














B San Francisco's newest, quiet, lux- 

ury motel. Half block off Van Ness 

L Ave. (U.S. 101). Near Nob Hill, 

Golden Gate Bridge, Fisherman's 

L Whorf. King-size beds, electric 

kitchenettes, free 21” TV. From 

$8 single, $10 double. Diners’ 
Club. Free Color Folder. 


A.A.A. 
NOB HILL MOTEL 
—_ 1630 Pacific Ave., San Francisco 


ENJOY YOUR STAY 
IN SAN FRANCISCO 


at the City’s newest 
and finest Luxury Motel 
Write for Color Brochure 


Eddy & Franklin Streets 
San Francisco 9, Calif. 
TUxedo 5-6865 


HIL 
MOTE 









@) 
MOTEL..... 


SUNSET 















“the official hotel 
at DISNEYLAND PARK” 


Fun for everyone! Mom will enjoy the smart hotel 
shops, Dad the Olympic-sized heated pool and 
Disneyland Park awaits youngsters of all ages. De- 
luxe, air-conditioned accommodations, each room 
with TV and patio or sun deck. Parking at your 
door. Tasteful dining in coffee shop or restaurant. 
All this is yours at Disneyland Hotel, all this and 
Walt Disney's “Magic Kingdom,” too! 


Write for free color folder to DISNEYLAND HOTEL, 
Suite S, Anaheim, California 








RELAXING WINTER HOLIDAYS 
NOW IN LOVELY 


LAJOLLA 


Thrifty winter rates (European Plan). 
Mouth-watering food in your choice 
of 4 restaurants. Rooms and suites 
overlooking pool, gardens and ocean. 


HOTEL e LA JOLLA, CALIFORNIA 2 
Write or phone reservations: 
Los Angeles DUnkirk 8-1151 
San Francisco EX 7-2717 





Opposite Disneyland 


Park and walk 


“OFF SEASON” SPECIAL 
5 doys for the price of 3 
Free Continental Breakfast 
and all-day Coffee Bar. 
Heated pools. Write for bro- 
chure and rates 


1540 S. Harbor Bivd., Anaheim, KE 5-12171 
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SOUTHERN CALIFORNIA AREA ~ 


Fa 







are the elegant charms of the Hotel del 
Coronado . . . finest resort hotel on the West 
Coast. Everything in the grand manner, yet 
reasonably priced. Acres of white sand 
beach, luxurious pool & cabanas, champion- 
ship tennis courts, golf, sailing. For reser- 
vations call: Coronado HE 5-3161, Los 
Angeles MA 6-0451. Or write Hotel del 
Coronado, Coronado, California. 


WILLARD M, RUTZEN, MANAGING DIRECTOR 


wr. DEL] CORONADO 


Atal 


VACATIONS FOR EVERYONE 


The Most Famous Ranch - Resort Combination in America 


Golf on beautiful all-grass 18-hole course — one of 25 
recreations on this famous 10,000 acre ranch-resort. 
Heated pool. 70 horses, 60 trails, rodeos, picnics, 
barbecues, breakfast and moonlight rides, dancing, 
cocktail lounge. Golf and tennis pros, swim instruc- 
tor. Wonderful climate, no fog or smog year around. 
A great family resort, special provision for children. 
3% hours from L.A.,5 hours from S. F.. 40 miles 
north of Santa Barbara. American Plan rates from 
$18 per person per day, double occupancy. More free 
saree than any comparable place. Write for color 
older. 


The ALISAL, Solvang, California. Telephone: 
Santa Ynez 233; Lynn-S. Gillham, Manager. In LA, 
MA 6-7581; in SF, YU 2-6905; Seattle, MU 2-1981. 
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INERAL BATHS 

E MOST BEAUTIFUL SPA 
IN THE WORLD. 

No stay in Palm Springs is 

complete without a visit to: 


PALM SPRINGS SPA 


Indian Avenue & Tahquitz Drive 
In the Heart of Downtown Palm Springs, California 
Palm Springs 324-3351 


Write for beautiful color brochure 
Warner E. Gilmore, Executive Director 


Paris shop windows are intriguing. This 
assortment of Easter bonbons in confec- 
tionery looked almost too good to eat 


Paris shopping... for 
gowns or for poodles 


Shopping in the French capital is hard 
to resist. Paris shops and Parisian mer- 
chandise have a unique attraction. 
Whether you are shopping for a fashion- 
able gown or merely some small house- 
hold gadgets, keep in mind thai Yaris 
store hours, holiday closings, and cloth- 
ing size designations all differ in some 
ways from those at home. Forget this 
and you risk disappointment or delay. 


SHOPPING HOURS 

Most shops and stores are open from 9 
or 9:30 in the morning to 6 or 6:30 in 
the evening. Some shops close during 
lunch hour; others do not. All are closed 
on Sundays, and some (particularly de- 
partment stores) on Mondays as well. A 
number of the more exclusive specialty 
shops (for example, those along Rue St. 
Honoré) are also closed on Saturdays. 
August is the vacation month in France. 
Most shops either close entirely for all 
or part of the month, or operate with 
only a skeleton staff. 

HOLIDAYS 

Stores and shops are closed on these 10 
holidays in France: 

New Year’s Day; Easter Monday (April 
3 this year); May Day (May 1); Ascen- 
sion Thursday (May 11 this year); Pen- 
tecost Monday (the day following the 
seventh Sunday after Easter—May 22 
this year); Bastille Day (July 14); As- 
sumption Day (August 15); All Saints’ 
Day (November 1); Veterans’ Day (No- 
vember 11); and Christmas Day. 





When one of these holidays falls on Sun- 
day, stores are closed on the Monday 
following. 

CLOTHING SIZES 

Except for glove sizes (which are the 





same as in America), you'll wear a size of 


1 5-- 
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© 1960, w.a.s.P. CO. SHEAFFER PENS, Malco HEARING Alps 


A lasting gift with a personal touch (note the handsome gold-filled inscription 
{ plate on the lustrous Jet Crystal Base.) The pen is the world-renowned 
Sheaffer’ White Dot" with exclusive Snorkel Pen clean filling action and wrap- 


around point. An excellent giff for just $22.50. S . 
Other Sheaffer desk sets are priced from $4.95. HEAFFER'S 


-~ 
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NAME 


ENJOY 


Vacation Dreams Come True 


in the evergreen playground of southern 
Oregon. There is family fun in comfort- 


£ 


, 


SOUTHERN OREGONS 
ROGUE RIVER VALLEY 


Sy =e 


te here 





camping, fishing, water sports, scenic 


side trips, hiking and visiting historic sites. 


Visit Crater Lake . . 
see a Shakespearean play under summer 
stars. Relax in modern hotel and motor 


court facilities. 


. tour Oregon Caves... 


= SEND COUPON FOR FREE COLOR FOLDER — 


VACATIONLAND OF SO. OREGON 
BOX 1961-1 
ROGUE RIVER, OREGON 





ADDRESS. 





CITY. 


ZONE 


STATE 





CJ alejsloace 


‘CARPET-SAVER’ 





MAKE HOUSEWORK EASIER 

* Simplify bedmaking and houseclean- 
ing * Rearrange furniture quickly and 
easily ¢ Beautify your furniture and 
protect your carpets, too! 


Distinctively Designed for Sofos e Beds e 
Tables and Chairs « TV Sets « From $7.95 
per set of four. At fine furniture, hardware 
and department stores. 


shepherd casters vc 

P.O. BOX 672 * BENTON HARBOR, MICHIGAN 
SHEPHERD CASTERS CANADA LID., 
76 CROCKFORD BLYD., TORONTO 


different designation in French wearing 











apparel. Here’s a useful table: 


Women’s wear 
Sizes of dresses and suits 


American 10 «12 14 6 8 20 
French 40 42 44 46 48 50 
Sizes of sweaters and blouses 
American 32 34 36 38 40 
French 40 42 4h 46 48 


Sizes of shoes 
American 5 6 7 8 9 10 
French 35-6 36-7 38-9 40-1 41-2 42-3 
(Letters indicating widths of shoes are the 
same for both American and French- 
manufactured footwear.) 


Men’‘s wear 


Sizes of suits and sweaters 
American 36 38 40 42 44 46 


French 46 48 5i1 54 56 59 
Sizes of shoes 

American 8 8, MW 10 10% II 

French 41 42 43 44 45 46 


Children’s wear 
Sizes of dresses and suits 


American 2 a 6 8 10 
French 2 3 5 7 9 





SOME SUGGESTIONS 
Paris dress shops are renowned for cou- 
turier designs and high style. Accordingly 
prices of quality clothing are high; one 
gown could wreck an average budget. 
But at the opposite extreme, you can 
find a wonderful variety of French-made 
household items that are inexpensive and 
in many cases will last a lifetime. 
Culinary wares are an example. You find 
selections of infinite variety in large de- 
partment stores (see examples below). 
If your European shopping list is quite 
long, or if it is very specific (a French 
poodle, perhaps?), you may be interested 
in the book Shopping Around Europe, by 
Judith Friedberg (Appleton-Century- 
Crofts, New York, 1960; $4.50). 


DARROW M. WATT 


For the kitchen: baking shells, pastry 
wheel, bottle opener, butter paddle, cof- 
fee maker. Each cost less than 50 cents 


SUNSET 
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NEW KODAK CAVALCADE PROJECTOR 


Changes slides by itself! And the lens zooms! 


Now one projector brings you the 
two newest ways to better color 
slide shows—automatic changing, 
and a zoom lens. 


Just turn it on—the Kodak Caval- 
cade Projector automatically changes 
up to 40 slides in a row at pre- 
selected intervals of 4, 8 or 16 seconds. 


And the brilliant {/3.5 zoom lens 
is a real convenience! With it, you 
can set up your Cavalcade Projector 


almost anywhere in the room—up 
close to the screen or back from it— 
wherever there’s a wall outlet handy. 


Then, to make your picture fill 
the screen exactly, you simply slide 
the zoom lens forward or back. You 
don’t have to move furniture around, 
or jockey your projector or screen. 


Ask your dealer to demonstrate 
all the showmanlike features: con- 
trols that let you repeat, hold, or 


skip any slide, or change slides man- 
ually . . . a built-in “shadow arrow” 
that lets you point out picture de- 
tails on the screen. 


The Kodak Cavalcade Projector, 
Model 520 with Zoom Lens, is priced 
at less than $140 . . . or as little as 
$14 down. Deluxe Model 510 with 
Zoom Lens, less than $160. . 
little as $16 down. 


. Or as 


Prices are subject to change without notice. 


Zoom lens makes picture 
subjects grow bigger or 
smaller on your screen. 


Easy editing — you re- 
move and insert slides 
with the tray in projector. 


Remote control lets you 
change slides from up to 
12 feet away. (Optional.) 


See your dealer for exact retail prices. 


Another fine projector—the handsome, 
new Kodak 500, Model B. Prices begin at 
less than $68, or as little as $7 down. 


EASTMAN KODAK COMPANY, Rochester 4, N.Y. 





THE NEW 
SAN FRANCISCO 


...gay, colorful, 
and lots of fun...just 
like San Francisco itself! 


Now there’s even more for travelers to talk about 
aboard ‘‘the most talked-about train in the country.”’ 
It’s the new San Francisco Cable Car Room, a most 
unusual buffet-lounge car, designed for the enjoy- 
ment of both Chair Coach and Pullman passengers. 
And upstairs, in one of the five Vista-Domes, you can 
look up... look down... look all around as you land- 
cruise through California’s Feather River Canyon 
and the Colorado Rockies during daylight hours. 


No additional rail fare from most California points 
: to Chicago via San Francisco. 


COLORFUL FREE BOOKLETS 

... about the California Zephyr, and its scenic route. 
California Zephyr, Travel Bureau, Dept. 611-S, 
526 Mission Street, San Francisco, Calif. 


Name 





Address. 
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Western Pacific « Rio Grande « Burlington 


THE VISTA-DOME 


California Lephyr 
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Delightful bargaim... 


in the Mediterranean 


To some Westerners, the island of Ibiza is 
far-away and unfamiliar, an unknown 
island in an unknown sea. To those who 
know it, Ibiza qualifies as one of the bar- 
gain paradises of the Mediterranean. An 
island in the Balearic group off the coast 
of Spain, it’s not far from Mallorca, but 
far less frequented by tourists, and for 
this reason prices are as much as 30 per 
cent lower. 

Ibiza is attractive and easy to reach. It 
has the most dependable climate in the 
inhabited Balearics (which include Me- 
norca, Formentera, and Cabrera, as well 
as Mallorca and Ibiza). The way of life 
there is serene and simple. Ibicencos are 
courteous and friendly, yet proud; they 
almost invariably refuse a tip even for 
special! services. 

Ibiza is only about 25 miles long and 13 
miles across. Its only city of any size, the 
port of Ibiza, has a population of about 
10,000. Several villages are within walk- 
ing or cycling distance of Ibiza; or you 
can reach them by taxi for a fare of less 
than $2. 


HOW FAR AWAY ? 

Once you're in Spain, Ibiza is close. It’s 
slightly over an hour by air from Barce- 
lona (several flights a week, round trip 
tourist fare: about $15). It’s just under an 
hour from Valencia (several flights a week, 
round trip tourist fare: about $10). 

By sea, it’s an overnight trip from Barce- 
lona via small cargo-carrying vessels of 
the Compania Trasmediterranea. The 
fare is low (about $6 for one-way passage 
including cabin accommodations). But 
unless the Mediterranean is serene, this 
can be so rough a trip that 12 hours by 
sea instead of 1 by air seem a poor 
choice. Ships sail weekly during winter, 
several times a week in other seasons. 
Whether you approach by sea or air, your 
first view of the city of Ibiza is fine 
enough to dispel travel weariness. This 
hill town that slopes down to the sea has 
whitewashed buildings that give it a 
bright, spotless look. In port, the fishing 
boats at anchor are colorful, and the sea 
js a sparkling azure in the sunlight. Up 
on the hillside, Ibiza’s ancient cathedfal 
dominates the tight cluster of buildings 
within the old section of town completely 
encircled by medieval walls. 

As you come in closer, more color catches 
your eye. Women, in traditional island 
dress, wear long full skirts to their hemp- 
sandaled feet. Colorful aprons and fringed 
shawls complete this graceful costume. 
Some of the city’s younger women dress 
in more modern attire, but those from the 
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BWPHE legendary Mayan cities retain their fascinating mystery. Much 
is known about the exquisite craftsmanship and artistry of this 
ancient people, but much more remains to be discovered. 

Visit Mexico with its majestic monuments of by-gone eras! 
Beautiful resorts and modern hotels, excellent highways and up-to- 
date plane service make your vacation a thrilling adventure. 
Mexico has much to offer you, whatever your tastes ot budget. 

A treasure-trove of new experiences awaits you in Mexico, 

the country where friendly courtesy is a ttadition! 





MEXICO 


the fruenily Canad 


CONSULT TOUR TRAVEL AGENT. OR OUR ot AT: 


CHICAGO & tL. 210 North 
Michigan Ave — HOUSTON 2, 
TEX 809 Watker Ave, Surte 146. 
—LOS ANGELES 5, CALIF. 3106 
Witstere Boulevard —MIAMI 5%, 
FLA 315 S E 2nd Street, First 
Natenat Building. ~— NEW 
ORLEANS 12, LA 203 St. Chartes 
Street—-NEW YORK 20 N Y 
630 Fifth Ave Surte 3508.— SAN 
ANTONIO & TEX 208 & Travis 











1301 Fifth Avenue. 
Tow 6 Oo Cc. ft 











@, CANADA. 700 
Bivd. West. International 
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"WELCOME-BIENVENUE” 


Stewardess: Miss Sane Basie Wohlfarth, Montreal, Quebec 
YOU can expect a pleasant greeting when you board a TRANS- 
CANADA AIR LINES plane. The courtesy you receive is just 
a little “different” in its blend of old-world charm and warm 
neighborliness. 

You find it everywhere in this friendly “foreign” land—a 
nation of tradition and old romance, now moving vigorously 
toward an ever greater future. 

Business? Pleasure? Whatever your reason for travel, you’!l 
enjoy a happy foretaste of the Canadian spirit on TRANS- 
CANADA AIR LINES—the reliable service that offers More 
Flights To Canada Than All Other Air Lines Combined. 


When you think of Canada think of 


TRANS-CANADA AIR LINES 
AIR CANADA 


For information see your Travel Agent or phone TCA at CHerry 4-2300. 
Ticket office: 1307 Fourth Avenue, Seattle. 









countryside invariably wear this tradi- 
tional costume. 


WHERE TO STAY 


Your choice of accommodations depends 
on your budget. Minimum (about $2 per 
day) pays for a room in a pension, and 
includes three substantial meals. At this 
price, rooms are clean and plain but there 
are no special comforts such as hot water 
and private baths. There might be a 
straw pallet on the bed (perhaps more 
comfortable than you would imagine) and 
a straw-filled pillow. 

By comparison, the hotels rated as 2A in 
hotel guides (Mar Bleu in Old Town, and 
Noray on the quayside) seem quite lux- 
urious. At $3.50 to $4 a day, your room is 
modern, and has hot water with shower 
or bathtub facilities. The price includes 
three substantial meals as well. 

If you have time for a longer sojourn, 
$12 to $15 is a month’s rent for a two- 
bedroom house. A fireplace, modern bath, 
and charcoal burning stove are features 
of several fairly new houses right on the 
beach. For about $5 a month, you can 
hire a maid who will do your cooking, 
laundering, marketing, and cleaning. 


WHAT TO DO 

Walk up to the medieval walls and enter 
Old Town through one of the three gates. 
Stop to visit the cathedral and the ex- 
cellent archaeological museum nearby. 
Old Town streets are uphill-downhill and 
their cobblestones are rough; walking is 
your best means of transport. 

Explore, the quayside part of town. This 
is the newer area, with busy streets, a 
lively market, and a changing harbor 
scene. The market place (Plaza de Mer- 
cado) is all color and variety: bright red 
peppers, purple eggplant, strings of garlic, 
coils of sausage; stalls filled with bright 
flowers, such island-made wares as pot- 
tery and rope-soled shoes, and wineskins. 


The town’s cafes are the only public 
places of social gathering on the island. 
Nowhere else could you sip a glass of 
Farigola (an aperitivo, unique to Ibiza, 
distilled from island thyme) while you 
nibble at a selection of anchovies or 
olives, grilled shrimp, or sobreasada (made 
of pork and pimiento). 


To explore other parts of the island, walk 
or ride a bicycle (you can rent one in 
Ibiza). The ancient bus or an inexpensive 
taxi are also fine for getting to the vil- 
lages of San Antonio de Abad (which has 
excellent beaches and several resort hotels 
with modest rates), Santa Eulalia del Rio, 
San José, and San Juan. 


Along the island’s ancient Roman roads, 
you'll see oxen used to cultivate red earth 
fields. Old Moorish water wheels are still 
used to irrigate the land, and everywhere 
are windmills, as much a symbol of Span- 
ish countryside today as in the time 
of Cervantes. 


SUNSET 
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- it isnt running ! 


This is the way boating was meant to be. . . quiet, peace- 
ful, serene. No vibrant motor whine to shatter the spell or 
make you shout above it. Relax at full throttle as you send 
the spray flying with speed to spare . . . as quietly as if we'd 
bottled the sound and sealed it. Actually, we did just that... 


and more... in the 61 Evinrudes! 


In addition to cushioned, sound-sealed power and 
sound-blotting insulation under the hood, we've worked 
a quiet miracle with the cover itself. Every 

curve, every contour is designed to stop vibra- 

tion and stifle noise. 


Performance? You can show your transom 
to any boat on the water... without making 
noise about it! 


Quietly ... Evinrude’s new Starflite III gives 
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you the velvet wallop of 75 V-4 hp. Quietly... you 
get the high-speed efficiency of Jetstream Drive. You get 
today’s most advanced, most efficient fixed-jet carbure- 
tion... linked, for the first time, with fixed-temperature 
control. Automatic choke means instant starts. Revolu- 
tionary battery-saving Uni-Charger charges while your 
motor idles. 

You'll find the same quiet power in the 40 hp Lark III 
and other Evinrudes from 3 to 75 hp. Try one, 
and you'll boat happily ...and quietly... 
ever after. See your Evinrude dealer (he’s 
listed in the Yellow Pages under “Outboard 
Motors”). Free 24-page catalog — write: 
Evinrude Motors, 4058 North 27th Street, 
Milwaukee 16, Wis. (Jn Canada: Peterborough, Ont.) 
A Division of Outboard Marine Corporation. 
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It's always nice when your neighbors 
admit you were right. 

Absolutely right. 

Which is just what happened recently 
when two of our neighbors in the automobile 
business came out with Volkswagen-type 
station wagons, 

In fact, that’s exactly how most of the 
newspaper stories described the vehicles 
when they were unveiled: “Volkswagen- 
type” station wagons. 

We thought it was quite a compliment. 
Not just for our wagon. But for every family 
that had the audacity to buy one during the 
last 11 years. 

It means that the Volkswagen Station 
Wagon is no longer an innovation. 

It is now officially a trend. 

The VW Station Wagon is a new type of 
automotive animal—the equivalent of a 
steer that's all steak, or a turkey that has 
4 drumsticks. ‘ 

(Although, like a 4-legged turkey, it looks 
a little strange at first.) 

It's 4 feet shorter than a regular wagon, 
yet it holds mor>: 9 passengers, plus 28 
cubic feet of tuggage. (No either/or.) 

It's only 9 inches longer than a VW 
Sedan, although you probably won't be- 
lieve it until you see the two side by side. 
(People have won bets on this one.) 

Take off a couple of wing nuts, pull out 


“Look who's following us!” 


the center seat, and you've got enough 
space for an open playpen (with baby), or 
even an open bridge table (with players). 
A thriving car pool out in San Francisco dis- 
covered that one. 

Take out both rear seats, and you can 
Open up a pair of cots and sleep inside un- 
der the stars! 

It has an air-cooled engine. 

No water to boil. 

No water to freeze. 

Its engine is in the rear, which explains 
the outstanding traction. In mud, sand, ice 
or snow, when others skid, you go. 

(Incidentally, that's one reason why the 
VW Wagon is a favorite with skiers.) 

Now you can understand why this station 
wagon is being followed. 

But bear this in mind: A “Volkswagen- 
type” station wagon is not a Volkswagen. 

Not quite. 

The Volkswagen Station Wagon has been 
in production for 11 years. 

Improvements have been made every 
year, but the basic design has remained the 
same. 

Continuity has led to quality. 

The doors fit properly. 

The rattles were silenced years ago. 

All we ask of our men is that they make 
each Volkswagen as if they were going to 
own it themselves. 





The finish is a labor of love: 4 coats of 
paint (44 Ibs. of it), including a dip in paint 
over its head and two complete hand- 
sandings. 

And only the VW Station Wagon has the 
guts of a VW: the engine that can run all 
day long at top speed without straining a 
cylinder, and deliver the legendary Volks- 
wagen mileage. 

Parts availability and service? Every bit 
as good as the Volkswagen Sedan. 

But here's the clincher: 

A Deluxe VW Station Wagon costs about 
the same or less than the standard model of 
a “VW-type” wagon. And the VW comes 
with sun roof and skylight windows! 

The Deluxe VW Station Wagon is $2,740, 
Our Standard VW Wagon (without sun 
roof) is $2,365. 

These are the suggested retail prices at 
the West Coast ports of entry. 

And both VWs come equipped with 
heater/defroster, bumper overriders, 4- 
speed fully synchronized transmission, the 
third seat in the rear, and the fully finished 
interior. : 

All of these are optional extras on the 
“VW-type” wagons. 

When the Volkswagen Station Wagon 
was introduced back in 1950, it was eleven 
years ahead of its time. 

Its time has now come. 


































This loop drive takes you across the Colorado Desert, then back 
across the southern Mojave. Along the way we suggest side 


Auto exploring the West... 


The desert casts its spell unevenly. Some 
people never respond to it at all, and to 
them the arid country is simply an 
obstacle to avoid or to cross as quickly 
as possible. 

But for many the desert has a special 
magnetism. It draws them back again and 
again, lures them aside to explore rugged 
hills and rocky canyons, thrills them at 
the hour of sunset and in the season of 
wildflowers, and shares the secrets of its 
shy creatures and its hidden oases. 

For such travelers we propose this loop 
trip for a desert visit during the long 
spring season just ahead, the pleasant 
time that comes between winter’s cold 
nights and summer’s searing days. The 
route takes you across the Colorado Des- 
ert to Blythe, then swings up into the 
Mojave on the return. Now and then it 
leads off the highway to seek some of 
the surprises and rewards the desert of- 
fers those who pause and look around. 
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trips to Southern California’s inland sea, some colorful canyons 
and wildflower fields, an abandoned mine site, palm oases 


Desert loop with side trops for 


We'll list some precautions at the outset: 
Some of the side trips involve roads best 
negotiated by a four-wheel-drive vehicle; 
if you take a low, late-model passenger 
car, drive with special care and be ready 





Dune primrose is among the loveliest and 
most fragrant of the desert wildflowers 


to turn back if the way gets too rough. 
Remember that you can often gain neces- 
sary traction in sand by deflating your 
rear tires about 5 pounds below normal 
pressure (take along an air pump so you 
can reinflate tires when you’re back on 
hard surface). Always carry adequate 
supplies of water, gasoline, and oil. Don’t 
count on desert springs as water sources; 
they are sometimes dry. And stay alert 
for rattlesnakes. 

With Beaumont (where U.S. Highway 60 
joins U.S. 70-99) as the starting point, 
our route curves through San Gorgonio 
Pass and into the Coachella Valley, 
guarded by massive San Jacinto rising 
abruptly behind Palm Springs. 


PUSHAWALLA CANYON 

The first side trip comes up right away. 
At Thousand Palms, take the paved 
Thousand Palms Canyon Road east for 
about 4 miles. Where it turns off to the 


SUNSET 











Ocotillo and brittlebush along the Eagle 
Mountain Road west of Desert Center 


Just west of Painted Canyon this side canyon wanders off invitingly. You can drive Mojave yucca puts on this flamboyant 
its sandy wash for about 3 miles (you may need to deflate rear tires partially) display when it blooms in midspring 
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adventurers 


left, continue ahead on the new paved 
toad (which eventually swings south to 
become Washington Street). After % 
mile this road intersects an old power-line 
road; 2 miles farther on, they intersect 
again. Here take the power-line road 
southeast 44 mile to its junction with the 
unsigned Pushawalla Canyon Road— 
little more than tracks in the sand, lead- 
ing toward the Indio Hills to the north. 
Deflate your rear tires somewhat, if nec- 
essary, and you should be able to drive 
into the canyon as far as the first of its 
native palms. This is the end of the fine 
for a passenger car (a jeep can go clear 
through to Dillon Road). 

A half-mile walk from this point will take 
you through an extensive grove of 
California fan palms (Washingtonia fili- 
fera), thickest at the camyon’s upper end. 
The tall, majestic sentinels are a stirring 
sight in their arid surroundings. 


———— 


Dawn at Corn Springs: Early morning light plays on the fronds of this graceful group 
Your pleasure will be marred by the scars of mative California fan palms marking an oasis in the Chuckwalla Mountains 
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Turtle Mountains are seen off to the west, beyond the rock- 
strewn flat, as you drive northward from Vidal Junction on 


left when vandals burned the shaggy 
skirts of some of the trees last spring (see 
photograph below). Fortunately, palms 
often recover from such abuse; but their 
ground-length skirts of dead fronds are 
gone forever. 


You can return to the highway by Wash- 
ington Street, or follow the power-line 
road southeast past the Biskra Palms 
and other palm groups. The road finally 
comes to the Coachella Canal. From here 
you can follow Jackson Street to its junc- 
tion with U.S. 60-70-99 in Indio. 


Southeast of Indio the Federal routes peel 
off—60-70 to the east, 99 to the south— 
but State 111 continues toward the north 
shore of Salton Sea. 


SALTON SEA AND PAINTED CANYON 

At Salton Sea State Park you'll find fa- 
cilities for picnicking, camping, and water 
sports (water skiing is very popular here). 
Nearby are good locations for bird watch- 
ing (Salton Sea and Imperial Valley wild- 
life refuges) and rock climbing. 


After your beach break at Salton Sea, 
drive back toward Mecca to pick up State 
195 (several roads cut the corner between 
the two state highways, so you won't 
have to return clear to Mecca). Just be- 
yond the point where State 195 crosses 
the Coachella Canal, turn northeast onto 
the Painted Canyon Road. After parallel- 
ing the canal, the road turns to follow a 
winding wash with walls of muted red, 
lavender, green, and yellow, contrasting 
with the dun-colored hills. 


About 5% miles from the highway is a 
parking area; from here you have a choice 
of two canyons to explore. One leads off 
to the left (we drove about 3 miles up its 
sandy floor). The other, Painted Canyon 
itself, is to the right. You cannot drive it 
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more than about 4% mile because of the 
sand, but you can hike to its head. 


Back at State 195, turn left (northeast) 
for the drive through Box Canyon and on 
to the junction with U.S. 60-70. 


WILDFLOWERS ..+«AND AN OLD MINE 
As you head east toward Desert Center, 
watch for wildflowers. The show should 
be early and spectacular this year because 
of generous rains in fall and early winter. 
Last March we saw a brilliant carpet of 
lemon yellow desert dandelions at Hay- 
field Dry Lake, and a broad stand of 
yellow brittlebush intermingled with red- 
flowered ocotillo, white goatsbeard, pink- 
ish lupine, and apricot desert mallow on 
the Eagle Mountain Road just north of 
U.S. 60-70. 

Between these two promising wildflower 
areas is a worthwhile side trip to the old 
Red Cloud gold mine. The turnoff is 4 
miles beyond Hayfield Dry Lake and 1.2 


Before palms at Pushawalla Canyon were 
burned by vandals, they looked like this 
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U.S. Highway 95. A small group of native palms grows beside 
a pool in a canyon at the north base of the broad peak at right 
~ 


miles east of the point where the Eagle 
Mountain Railroad crosses the highway. 
The road parallels the railroad tracks for 
several miles; at a junction, the left fork 
is signed “Red Cloud Mine, 4 miles.” Less 
than a mile beyond, the road forks again; 
this time go to the right. Approaching the 
brown hills you are flanked by brittle- 
bush, ocotillo, ironwood, cholla cactus, 
palo verde—a wide variety of desert 
plants brightly underscored in spring with 
small poppies and other flowers. 

As the’ road winds upward, it narrows 
and becomes very rocky in places. Watch 
for the large yellow-and-red lizards—the 
chuckwallas—for which this region was 
named. 

About 9 miles from the highway, you 
come to some ruined stone buildings and 
—right beside the road—a deep mine 
shaft. Nearby is a level place to picnic or 
camp, with several rock fire rings. About 
114 miles farther on is the Red Cloud site: 


After the fire, this was the scene. The 
palm trees are tough; they may recover 


SUNSET 














America’s most-visited National Monument! 


IFTY YEARS after the historic voyage of Columbus, Juan 
FE Rodriguez Cabrillo sailed into San Diego Bay and discov- 
ered California. Cabrillo liked what he saw, describing it in 
his log as a “closed and very good port” Thousands of others 
who have followed Cabrillo have also discovered what they 
want in San Diego. 

This old lighthouse stands on the grounds of the Cabrillo 
National Monument which attracts more visitors each year than 
any other National Monument. There’s a good reason: from 
the top of the tower, visitors behold one of the great seascapes 
of the world. In one breathtaking vista, you see two great bays, 
a jet airfield, five cities, mountains, ocean and Mexico. 

Visiting historical sites and looking at spectacular scenery are 
just two of countless things to do in San Diego. Beaches are 


wide— surf exciting— fishing so good it is often necessary to 
have the catch canned after a trip. Mexico is only a half-hour’s 
drive from downtown San Diego. Tijuana offers bullfights, 
horse racing, dog racing, jai alai, night clubs. All this in a 
climate where the sun shines 353 days a year! 

Discover for yourself what San Diego offers. Free folders 
available to help you. Write San Diego Convention & Tourist 
Bureau, Dept. S-261, 924 Second Avenue, San Diego 1, Calif. 


SAN DIEGO 


Where California and Mexico Meet by the Blue Pacifie 

















Salton Sea State Park, in desert surround- 
ings, is water sports center. Facilities 
for picnicking, camping, boat launching 


more ruins, including settling tanks. 
When you’ve returned to the highway 
and reach Desert Center, take time to 
drive just north of town on the Rice road 
to see if the desert lilies (Hesperocallis) 
are in bloom. This is considered the best 
desert lily section of the Colorado Desert. 
The display usually starts about .2 mile 
northeast of Desert Center and extends 
on both sides of the highway. Some of the 
lilies here grow as tall as 6 feet. 


CORN SPRINGS 

About 10% miles east of Desert Center 
on U.S. 60-70—after going through Hell, 
with its service station and restaurant— 
you come to the turnoff to Corn Springs. 
The graded road crosses flat desert for 
about 514 miles, then drops into a sandy 
wash. (You'll see a suitable campsite 
under an ironwood tree, but there’s an 
even better spot ahead at the spring.) 
About 144 miles farther on you can find 
petroglyphs on both sides of the wash. 


Just ahead is the palm grove marking 
Corn Springs, a good place to camp de- 
spite an annoying residue of beer cans 
and bottles. We found a small date palm 
and several large tamarisk trees growing 
among the native fan palms. A rough 
road goes beyond the springs, past sev- 
eral tumbledown cabins, and ends a 
couple of miles farther on near the house 
of John de la Garza, 82-year-old miner 
who has lived in this area for more than 
30 years. In the vicinity are several level 
sites for camping. 


There are rocky side roads leading off 
from Corn Springs Wash that may tempt 
you to do some additional exploring, but 
they are difficult to drive in a passenger 
car. Many chuckwallas frequent the 
rocks, and in spring the daisies, rock as- 
ters, brittlebush, and ocotillo bloom here. 
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Painted Canyon, near its head, becomes a 
rocky gorge where water has worn basins, 
irregular formations; fun to explore 


CHUCKWALLA SPRINGS 

The road to Chuckwalla Springs, which 
leaves the highway 13 miles southeast of 
the Corn Springs turnoff, is not marked 
except for a U.S. Corps of Engineers 
sign designating the “Chuckwalla Test 
Grade.” The road follows a straight line 
for almost 6 miles; at the fork, turn right. 
After several curves to cross small washes, 
the narrow white ribbon again stretches 
straight across the desert. Finally the 
road starts to wind and gets rough. 


About 1614 miles from the highway, you 
come to a fork in the wash the road has 
been following. One of the springs, with 
a rock-and-concrete wall around it, is 
about 350 yards up the sandy arroyo to 
the left. The high ground overlooking the 
fork provides a good campsite. 


BLYTHE: TURN NORTH 

At Blythe, sitting among irrigated fields 
just west of the Colorado River, are nu- 
merous motels and restaurants. 


Leave Blythe by North Lovekin Boule- 
vard, on the west side of town. Ahead is 
the profile of the Big Maria Mountains. 
For the first 5 miles the road is flanked 
by flat farmlands; then, suddenly, you are 
in the desert again, and start the gradual 
climb up the slope between the Big 
Marias and the McCoys. As you ap- 
proach Midland the Little Marias are to 
your left front, mine cuts showing white 
against the gray slopes. 

Just before the paved road reaches the 
gypsum-mill town of Midland, take the 
gravel road that forks off to the right 
for Rice. As you crest the summit 3 miles 
farther on, a long view spreads before 
you: the road heading on across the flat, 
the Turtle Mountains in the distance, the 
Riverside Mountains off to the right. 


Wildflowers of many kinds grow in this 





WILLIAM APLIN 


Desert tortoise sometimes ambles across 
your path. Some of these deliberate crea- 
tures are very old; all are shy and retiring 


section, Among the most impressive are 
the dune primroses, white turning pink, 
that grow in profusion in spring, espe- 
cially in the area a few miles south of 
Rice. Their sweet perfume fills the air at 
the peak of bloom. 


TURTLE MOUNTAIN PALMS 

Rice is the departure point for our side 
trip into the Turtle Mountains. Turn 
right to Vidal Junction, then north on 
U.S. Highway 95. About 1014 miles north 
of the junction is Al’s Rock Shop. The 
owner, Al Clementi, knows the area 
thoroughly and can advise you on road 
conditions. Just 1.6 miles farther is the 
unsigned turnoff (to the left) to Turtle 
Mountain Road. 


Keep to the most traveled route; lesser 
tracks lead off frequently on either side. 
About 5 miles from the highway the road 
drops into a sandy wash. Off to the right 
is a ruined stone wall, a campsite to con- 
sider if you have a passenger car and 
hesitate to drive up the wash. 

The roadway continues through coarse 
sand and over rocks as it winds up the 
canyon another $ miles. At the road end 
are several good undeveloped campsites. 


This spot is at the north base of the north 
peak as seen from the highway. The palms 
are only about 44 mile away. You can 
reach them by hiking up the wash, but an 
easier approach is to climb the low slope 
at the north edge of the camping area; 
from there you can see the palms to the 
west, and a trail leading to them. 


One of the springs responsible for this 
small, delightful oasis in the dry, rocky 
valley is directly under the palms; an- 
other, surrounded by mesquite, forms a 
pool where its water oozes from a huge 
gray rock. Doves swoop through the trees, 
and brilliant yellow butterflies flit around 


SUNSET 




























































WAY TO TICKLE 
A LAD 


Take him on the train—a famous S.P 
streamliner! He may not appreciate all the 
attentive service and the relaxing comforts 
of Pullman or Chair Car travel. But he’ll 
love the meals, the sheer fun of the train, 
and the thrills of the passing show on our 
many scenic routes. It'll be a trip he’ll al- 
ways remember—on our Overland Route 
east (San Francisco to Chicago or St. 
Louis), Shasta Route (S.EF-Portland), 
Coast Route (Los Angeles-S. FE), Sunset 
Route (L.A.-New Orleans), or Golden 
State Route (L.A.-Chicago). 
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WAY TO TACKLE 
A LOAD 


This dainty article of rail freight is a 38-ton 
pre-cast concrete beam, 86 feet long, for use 
in a freeway bridge across Oregon’s Wil- 
lamette River. Last fall, it and 43 similar 
beams rode Southern Pacific from the Ross 
Island Sand & Gravel Co. in Portland to 
the bridge site at Springfield, Ore. How 
else could they have been brought there so 
conveniently and efficiently —as in pairs on 
S.P. flat cars? A concrete example of how 
we tackle difficult and unusual freight 
problems as readily as the easy ones. 





Southern Pacific 


serving the Golden Empire with 
TRAINS « TRUCKS + PIGGYBACK « PIPELINES 












WORLD WiDE 
CHARM 


IN THIS 
ONE LAND 


Name the natural beauties for which various 





countries are famed—you are certain to include 
fiords, lofty peaks, mighty glaciers, giant 
trees, geysers, volcanoes, crystal lakes, 
silvery waterfalls, rugged seascapes, 
mysterious caves, lovely countrysides. 


Then imagine seeing them all in one 

country, with short easy drives between 
each point of interest, excellent hotels, 
fine food, all the essentials of ideal touring. 
That one country is New Zealand. And to 


all that, add these plus values: The world’s 
finest trout fishing, an open season for deer, 
unsurpassed deep sea fishing; the colorful 
songs and dances and ancient folkways 
of happy-hearted Maoris; New 

Zealand’s congenial climate and 
the friendliness of her people. 


Let your Travel Agent make 
arrangements. For literature 
and details write: 

NEW ZEALAND GOVERNMENT 
TRAVEL COMMISSIONER 

153 Kearny Street Dept. B 


San Francisco 


630 Fifth Avenue Dept. B 
New York 


Be sure to see 


AUSTRALIA 


as well as 


NEW ZEALAND 
Roaming the South Pacific 


Daiscowwr he Pacific 












the water. Game trails cut through the 
grass. Two palms apparently felled by 
wind lie on their sides, but they are still 
alive, and from their crowns new fronds 
have risen at right angles to the prostrate 
trunks. The two trees once stood about 30 
feet high; their half-dozen upright com- 
panions are smaller, the center one of the 
cluster reaching perhaps 15 feet. 

A rough trail leads to the ridge at the 
head of this little valley; from there you 
get a good view to the west. 


HIGH DESERT 

Retrace your path to Rice, then head 
west across the high desert. As you skirt 
the foothills of the Coxcombs, northeast 
of the Eagle Mountains, watch the chang- 
ing formations of their serrated ridgelines. 
About 18 miles west of the junction with 
the Desert Center road, watch for a dirt 
track leading off to the left to a good spot, 
protected by rocks from the wind, for 
camping or picnicking. Only 144 miles 
west is another worthwhile turnoff. Here 
a dirt road reaches into the eastern sec- 
tion of Joshua Tree National Monument. 
A jeep can explore far along this road; in 
a passenger car you can go 2 or 3 miles 
off the highway to choose a picnic site. 
At this turnoff you are only 24% miles 
from the summit of the grade. This entire 
summit area is a choice spot in wild- 
flower season, and many years offers some 
of the best color in the whole Mojave, 
with wide splashes of yellow desert dan- 
delions sprinkled with purple phacelia, 
white pincushions, and white desert lilies. 


Beyond the summit comes the long de- 
scent toward Twentynine Palms, the 
climb to Yucca Valley, then a swing 
southwest through the Morongo Valley 
until the road meets U.S. 60-70-99 near 
White Water, 21 miles east of Beaumont. 
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Rough road leading to Red Cloud Mine 
site crosses choice desert terrain. Cholla 
at lower left, ocotillo in the background 
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3. Corvair 500 4-Door Sedan 


Three thrifty ways to go wandering 


Well, who wouldn’t like to get away from it all in cars like Corvair? I. Monza —Wouldn’t you look dashing, 
Especially when it costs you so little. (Corvair’s not only priced ’way driving a Monza Club Coupe with its 


oh : th “ok ie oe handsome bucket-type front seats! 
down, every model keeps right on saving with quicker cold-sta 9 Kiaiened: Qegvebl sé veunengionl 


warmup, no antifreeze-buying blues, and lots of other ways your dealer station wagon gives you up to 68 cubic 
will tell you about.) What’s more, Corvair gives you your money's feet of space, 10 of it under that lock- 
worth of riding comfort and handling ease. Make the first leg of able bonnet. ue 

your vacation trip a jaunt to your Chevrolet dealer’s. Bon voyage! 3. 500 4-Door Sedan—Nearly 12% more lug- 


, <r) gage space up front this year, but no 
... Chevrolet Division of General Motors, Detroit 2, Michigan. change in Corvair’s brisk handling. 
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Winter playground, Bahamas style! 


700 sun-drenched tropic isles, surrounded 
by a vast expanse of warm, blue-green 
waters — your playground this winter! 
Ideal climate...smart social life steeped 
in British tradition...and a wide range 
of modern accommodations. 


The lovely Bahamas are nearer than you 
think! Daily jet flights from California 
to Florida — then just 55 minutes by 
air, overnight by ship, to Nassau, the 


Bahamas capital. Eleven flights daily, 
Miami-Nassau. No passports needed for 
U.S. or Canadian citizens. 


See Any ‘Travel Agent Now! Bahamas 
Development Board, 515 S. Olive Street, 
Los Angeles {3, California. Other offices: 
Miami « New York « Chicago « Dallas 
Toronto « London « Bay Street, Nassau 
Cable: Devboard. 


The Resort Islands of the 


just 55 minutes east of the Florida mainland 


BY SEA: From Miami, Mondays and Fridays, S.S. BAHAMA STAR, Eastern Shipping Corp., Miami 1 « From New York, every Saturday. 
7-day cruises, M.S. ITALIA, Home Lines, 530 W. 6th St., Los Angeles 14 « 275 Post St., San Francisco 8 
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Underground lunch room at Carlsbad Caverns. Caves are vast, seldom seem crowded. 
You'll see more automobiles in the parking lot than visitors going through the caves 


RONDAL PARTRIDGE 


If your travels take you to New Mexico... 


Four fascinating hours underground 


At first glance, when you get out a map, 
the location of Carlsbad Caverns Na- 
tional Park—in the southeast corner of 
New Mexico—may seem remote. But look 
closer and you'll see that the park is on 
U.S. Highway 62-180, is only 20 miles 
from U.S. 285, and is a relatively short 
distance from the important crossroads 
citics of Roswell, New Mexico (100 miles 
north), and El Paso, Texas (145 miles 
southwest). The immense caverns are 
well worth a detour from either point, 
or even from Albuquerque, almost 300 
miles northwest. 

Carlsbad Caverns are believed to be the 
largest in the world. Awesome and beauti- 
ful, they form an underground wonder- 
land of stalagmites, stalactites, and helic- 
tites. And every evening at dusk from 
mid-April through late October, they are 
the scene of an extraordinary spectacle: 
Countless bats emerge from underground 
and sweep out in huge flights on a noc- 
turnal search for insects, to return some- 
time between midnight and dawn. 


Although you can take a shortened tour 
(latter 75-minute portion of the stand- 
ard tour), it seems a shame to come so 
far and not see everything possible. The 
standard tour includes not only the larg- 
est and most majestic of the chambers 
(the Big Room) but many other rooms 
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as well, among them the four rooms con- 
sidered the most beautiful (Green Lake 
Room, King’s Palace, Queen’s Chamber, 
and Papoose Room). Total time for this 
tour is about four hours. 


During June, July, and August, there are 
eight of the standard tours per day, the 
first starting at 7 A.M., the last at 2 P.M. 
The rest of the year there are three morn- 
ing tours and one afternoon tour. (For a 
current schedule, write to the Superin- 
tendent, Carlsbad Caverns National Park, 
Box 111, Carlsbad, New Mexico.) 

Park officials also schedule a daily photo- 
graphic tour, which provides camera own- 
ers special opportunities—and extra time 
—to photograph the unusual features of 
the caves. 

Twenty-three miles of caverns on three 
main levels have been explored, at about 
200, 750, and 1,120 feet below the surface 
of the ground. 

In the great subterranean halls the arti- 
ficial lights, skilfully concealed, play on 
the strange shapes and delicate colors of 
the stone formations. A ranger explains 
the phenomena at each stop, and calls 
your attention to formations resembling 
pillars, obelisks, pagodas, sparkling 
bunches of crystal grapes, lacy draperies, 
and foaming sea waves. A genie rises in a 





Oh, what will you do 
without water? 


It is estimated that in 15 years each 
person will require 160 gallons of water 
a day as compared with 140 gallons to- 
day. During the same period the U. S. 
population is expected to grow 30%— 
or 54,000,000 more Americans. 

You can help your town prepare for 
its growing water needs. Write for the 
free booklet ‘“‘WATER— 
Make Sure You’ll Always 
Have Plenty.”’ It shows you 
how to learn if you’re running 
short, what steps to take if 
you are. Mail the coupon | 
today. 





CAST IRON 
PIPE 


THE MARK OF THE 100-YEAR PIPE 














Cast Iron Pipe Research 
Association 

3440-S Prudential Plaza 

Chicago 1, Ill. 


! 

' 

| Please send me a free copy of the 
| booklet ““‘WATER—make sure 
; you'll always have plenty.” 
i 

' 

! 

' 

' 
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Name 





Address. 


























you havent 
Seen Europe 


Everything in one place! Snow-coned moun- all 
tains and perennial palm trees. Modern cities 1 yO i 


and pre-Roman settlements. Superb cuisine. 


Incomparable shopping at tempting prices. 
and you haven’t seen Switzerland if you haven’t seen it all 


Resorts, spas, hotels in spectacular set- 
Your travel agent has the best answers. See him for free information, maps and folders, or 















tings. Riotous nature and peace everywhere. 
write: Dept G-8 Swiss National Tourist Office, 661 Market Street, San Francisco 5, California 
A ; 

SAVE $200 

on a superb new 

album by 


ARTUR RUBINSTEIN 


uvine STEREO 


[ais |! 
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RUBINSTEIN 





RCA Victor presents Artur Rubinstein in an album of six 






ments from six great piano concertos. [ works by Beethoven, 
Saint-Saéns, Rachmaninoff, Liszt, Chopin and Grieg. Tecording is 
' yours at only $2.98 for Monaural Hi-Fi," only $3.98 for Living Stereo.° 


See your participating dealer now! 
This is Concerto Month on... RCA 


R 


—e 


’ MH MARUFACTURER’S NATIONALLY ADVERTISED PRICES OPTIONAL, 
THIS OFFER FOR A LIMITED TIME ONLY 
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On special photographers’ tour of Carlsbad 
Caverns, you have plenty of time—and 
get plenty of advice—for picture-taking 


column of smoke; grotesque beasts peer 
out from the shadows near flowers and 
lily pads, frozen cascades, and vaulted 
cathedral interiors—all of naturally 
formed stone. 


As impressive as the strange beauty of 
the caverns are their dimensions. These 
are brought sharply to mind at the 
Jumping Off Place (where the trail is 90 
feet above the floor and 150 feet below 
the ceiling), at the Bottomless Pit (138 
feet deep), and most of all in the Big 
Room—625 by 2,000 feet (almost seven 
times the length of a football field), and 
200 feet high. 

Although you can tour the caverns in part 
of a day, you must wait until dusk if you 
want to see the spectacle of the bats. For 
this reason, many visitors plan an over- 
night stay, and a surprising number tour 
the caves both days, repeating the route 
to see some of the things missed the first 
time and to take a closer look at the seg- 
ments and details that combine to give 
the impact of grandeur so predominant 
on a first tour. 

If you arrive at the park when it’s very 
hot or very cold, the caverns have an 
added attraction: Inside it is a moderate 
and constant 56° Outside, the tempera- 
tures climb well up into the 90’s in mid- 
summer and drop to about 15° or below 
in winter. 


Here is some additional information to 
help you plan your visit: 

Meals. A restaurant at the Visitor Center 
serves breakfast, lunch, and dinner at rea- 
sonable prices. Box lunches are available 
in the caverns. 


Overnight accommodations. There are no 
accommodations or campgrounds at the 
park. Closest motels (some with house- 
keeping facilities) are at Whites City, 
located at the park entrance and seven 
miles from the caverns. At Carlsbad, 20 


SUNSET 























Save $100 to $150 round trip to the Orient 


Now Pan Am offers you the biggest savings ever 
on Jets across the Pacific. On Pan Am’s new 
round-trip Jet Economy fares, you save $108 to 
Manila, $135 to Tokyo, and $159 to Bangkok. 

On Pan Am’s exclusive Great Circle Jet Route 
from California you can fly to Tokyo in only 13 
hours. Only Pan Am flies Jets to Manila. And this 
exclusive Jet service continues on to Saigon, Singa- 
pore, Djakarta and ‘round the world. 


WORLD'S MOST EXPERIENCED AIRLINE — FIRST ON THE PACIFIC... FIRST ON THE ATLANTIC. 
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Pan Am adds the Priceless Extra of Experience 


As important as the pleasure of your trip is the 
wonderful assurance you feel when you have 
chosen Pan American. 

You fly serene in the hands of U.S. flight crews, 
trained to uncompromising standards. You relax 
in the knowledge that you are in the hands of the 
world’s most experienced airline. 

Call your Travel Agent or any of Pan Am’s 66 
Offices in the United States or Canada. 


.- FIRST IN LATIN AMERICA... FIRST "ROUND THE WORLD 
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Britain welcomes 


you back to the 
long-lost joys of 
motoring 


Send for your free 56-page booklet “Seeing Britain by 


Road.” It gives you suggested tours. Tells you how to 


ship a car, hire a car or how to buy one over there. 


Meanwhile, here are some joyful facts for drivers. 


there are over two miles of road. 
Apply this bald statistic to the long-lost 
joys of motoring and it fairly blossoms 
with promise. 

It means that the motorist seldom has 
to return the same way he went. It also 
means that you scarcely ever have to 
hoof it when you spot something fasci- 
nating on the horizon. You can drive 
almost everywhere. 


Tight little island 


Next, consider how compact Britain is. 
The whole country is about the size of 
Wyoming. You forget your American 
ideas of distance. No place is more than 
seventy miles from the sea. You can visit 
a dozen great cathedral towns within 
150 miles of London. Or you can leave 
London after breakfast and be in Scot- 
land the same night. 


Fa EVERY square mile of Britain 


How about those winding roads? 


We admit that a road map of Britain 
looks like the work of a feckless spider. 
But don’t let it worry you. 

Far from making driving difficult, 
that wiggly web of roads and lanes helps 
you relax. It slows the pace. Cures 
monotony. And breeds good manners. 
Richard Joseph, the travel writer, swears 
that every British driver “acts as though 
he were being given a driving test by 
St. Peter himself.” 

What more can we say?—except to 
add that British bobbies, maps and road 
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signs all speak English. And that the 
two British motoring clubs keep 3,500 
uniformed motorcyclists permanently 
on patrol to help motorists in distress. 


When should you go? 


Most British drivers will tell you that 
Spring and Fall are by far the best sea- 
sons for touring. Domestic vacations 
are over. Roads are uncrowded. So are 
hotels. And, with over 60,000 roadside 
inns to choose from, you can tour as 
the spirit moves you, without tying your- 
self to a fixed schedule. 

And here’s the best of it. If you go 
in “Thrift Season” (from October Ist 
through March 31st) you can save up 
to 25 per cent on transatlantic air fares 
and car hire. Why not send for your free 
56-page booklet today? We'll also send 
you “The Inns of Britain”—a new six- 
page folder describing the good food, 
facilities and locations of 100 historic 
inns, most of them off the beaten track. 
Browse over both. 


What to do next 

See your travel agent. He’s a wizard 
with details. He will help you plan your 
trip with the care of an expert. And he 
will show you how you can save money 
by making your visit to Britain in the 
Spring or the Fall. For free literature 
mentioned above, write either address: 
British Travel Association, Box 304 

606 South Hill St., Los Angeles 14, Calif. 
661 Howe St., Vancouver, B. C., Canada 





miles north, the choice of accommoda- 
tions is wider and prices are slightly lower 
A few miles west of Whites City is 
Washington Ranch, with campgrounds 
operated by the New Mexico Department 
of Game and Fish. There is piped water 
here, and the usual camping-picnicking fa- 
cilities. (The turnoff from U.S. 62-180— 
to the west about six miles south of 
Whites City—is marked.) 

Children. Young children (more than four 
weeks old) may stay in the nursery at 
the Visitor Center ($1.50 per day, includ- 
ing lunch). Children old enough to enjoy 
the short tour but not the full tour may 
stay in the nursery while their parents 
are on the first half. Children under 13 
may not go on guided tours unless ac- 
companied by an adult. 


Dogs, cats. No pets are allowed in the cav- 
erns. There are kennels at the park where 
you can leave your pet for a charge of 50 
cents per tour period. 

Clothes. If you visit the caverns during 
the warmer months later in the year, re- 
member to wear suitable clothes for the 
cool temperature underground. 


And don’t forget comfortable walking 
shoes. The complete tour involves about 
three miles of walking; the partial tour 
covers about half that distance. A few 
decades ago, visitors made the return to 
the surface by bucket instead of the ele- 
vator that now carries visitors up 754 feet 
to the surface. The old steel ladders and 
steps hewn in the caves have been re- 
placed. by surfaced ramps (none has a 
grade of more than 20 per cent). In one 
134-mile section, you walk down 829 feet, 
then climb up 80 feet, all on easy grades 
over switchback trails. On the tour’s sec- 
ond half, there is practically no climbing. 
Photography. Take a tripod with you; it’s 
much easier to operate a tripod-mounted 
flash camera when you have to light a 
match for illumination while making 
shutter adjustments. Photography is lim- 
ited to the special photographic tours, so 
regular tours won’t be interrupted or 
slowed by people taking pictures. 
Exhibits. In addition to the lectures given 
on the ranger-guided tours, a valuable 
source of information is the group of ex- 
cellent displays in the National Park 
Service exhibit rooms. 

On the surface. Don’t overlook the above- 
ground features of this 77-square mile na- 
tional park. The Sotol Trail, for example. 
is a posted trail that identifies various geo- 
logical, biological, archaeological and his- 
torical aspects of particular note along 
the half-mile route, which starts near the 
Visitor Center. 


Admission fee. Tickets are $1.50 per per- 
son for those 12 years of age and older; 
there is no charge for children under 12. 
You can make a complete standard tour 
and a photographic tour on the same ad 
mission ticket. 
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A snow-spangled peak rears its majestic head 
high before you...a foaming stream sluices 
down through towering, incredibly green firs 
... this Mt. Hood panorama is only one of thou- 
sands of inspirational views Nature has painted 
for your pleasure when you visit Oregon. Come 
to Oregon this summer for the vacation you’ll 
always remember. Bring your whole family. 
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OREG N 


For directions on what to see and do in Oregon, inquire 
at the nearest Chamber of Commerce or other source of 
reliable information as soon as you enter the state. 


TRAVEL INFORMATION, Room 71 
Highway Department, Salem, Oregon 
Please send me free booklet, ‘‘Oregon, Cool Green Vacationland.”’ 























The Coupe de Ville Matador’s cape from the Brooklyn Museum * Jeweled “V" and Crest created by Harry Winston, Inc. 


ourteen hundred separate inspections assure that every Cadillac car 1s the 


most carefully-built, precision-crafted automobile on the world’s highways. 


CADILLAC MOTOR CAR DIVISION, GENERAL MOTORS CORPORATION 
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Pickup campers range from 8-foot, low-ceiling, two-bunk unit (on left), to 12-foot, 
overcab model (on right) with four bunks, passenger deck, toilet, and refrigerator 


Catching on in the West... 
the “bockup camper” idea 


Campers in Western parks have witnessed 
a steady invasion of shiny aluminum 
caravans over the past few summers. At 
first most veteran campers viewed these 
rigs with suspicion; but the utility and 
convenience of the new units have 
changed suspicion into interest and, in 
many cases, interest into enthusiasm. 
Manufacturers in growing numbers are 
building these “pickup campers” in mod- 
els to suit every taste and purpose. There 
will undoubtedly be more of these modern 
caravans on the road this season. Park 
officials are considering expanding their 
facilities to accommodate the expected 
influx of truck-mounted units. 


WHAT Is IT? 

The pickup camper is an enclosed, wheel- 
less, portable housing unit of lightweight 
metal or wood, designed to be mounted 
on the bed or frame of a small truck. The 
units vary from the most basic (cost about 
$600) with little more than four walls, a 
roof, and a door, to an elaborate overcab 
model (about $2,000) complete with run- 
ning water, toilet, gas refrigerator, oven, 
and expensively appointed interior. 

If you're considering a camper, your se- 
lection will depend, of course, on your re- 
quirements for comfort. the kind of trips 
you plan to make, the size of your family, 
and the amount of money you want to 
spend, You must also select a truck (or 
refit your old truck) to accommodate the 
camper unit you select. P 
The length of the camper unit a truck 
can take depends on the truck bed. Low- 
ering the tail-gate allows you to mount a 
camper 2 feet longer than the bed (an 
8-foot truck bed can accommodate a 10- 
foot unit). Since added length means 
added weight, most dealers recommend a 
34-ton truck or a properly refitted, long- 
wheel-base, 14-ton truck for all units more 
than 8 feet in length. 


The weight of a camper also depends on 
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the method of construction used. The 
least expensive models are often put to- 
gether with nails, while better models are 
often glued as well as screwed and bolted. 
Some models have welded channel iron 
frames. 

If you already own a pickup truck, you 
should have no difficulty in finding one of 
the camper models to fit your needs, but 
you probably will have to refit your truck 
to handle the extra weight. Heavy-duty 
springs or heavy-duty torsion bars, larger 
tires, and a four-speed transmission may 
be necessary additions. 

The high overcab models raise the ve- 
hicle’s center of gravity and increase the 
air resistance, but readers tell us that 
they have experienced no difficulty in 
driving trucks with camper units at legal 
highway speeds. 


A pickup camper can be purchased alone, 
or you can buy camper and truck as a 
unit. Some manufacturers build a large 
camper that mounts permanently on the 
frame of the truck rather than on the bed. 
This undoubtedly adds stability to the 
truck-camper-unit, but restricts the use 
of the truck for other purposes. 


You'll finda wide variety of makes, mod- 
els, and prices. Some dealers offer a basic 
camper (usually a low-ceiling, two-bunk 
overnight sleeper with simple appoint- 
ments) as a bonus when you buy a new 
truck. Conventional financing for truck 
and camper bought as a unit is often 
available. 


ADVANTAGES 


Trailer fans discovered years ago the con- 
venience of taking your home with you 
when you travel. There’s no search for 
accommodations at the end of the day, 
no bother about pitching a tent in the 
dark or bad weather or rocky earth, no 
extensive unpacking and repacking at 
each stop. Your bedroom, kitchen, liv- 
ing room, and bath are always available, 
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something new 


see S62 something 


different 


Go East to 
BERMUDA 


Great Britain’s Loveliest Island 
Colony. See for yourself... just go 
to Bermuda, and have the time of 
your life—you can’t miss! 

Your trip starts with a pleasing 
cross country jaunt. Treat yourself 
to a few days to “‘see’”” New York. 
Then all aboard for Bermuda, via 
a weekend cruise on a luxury ocean 
liner, or a few hours by speedy jet! 

Bermuda is different! You'll be 
charmed by its English flavour, by 
its relaxed pace, its easy-going 
manners and customs. You'll de- 
light in its crystal clear waters, soft- 
as-velvet beaches. And if you’re a 
sports fan, you'll find golf, fishing, 
tennis, water-skiing, skin-diving, 
each and every one at its best! 
Shopping for British and European 
merchandise and sightseeing, too, 
will make hours flash by as never 
before! For full details, see your 
travel agent. 


“BERMUDA”, Dept. SS-12 
620 Fifth Avenue, New York 20, New York 
Gentlemen: 


Please send me a Bermuda Vacation Kit. 


NAME 





ADDRESS 
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What's it like Down Under? 


{AJDAOOSIP S,URW JO} [JS SuNTeEM “UTeUIOI spur] 
pajiodsun sjoym JO {YysIg ureydeD jo syuneYy sy) 9AOgGe WOO] 
SpuL[pesy JO {SUd]S 3019es UI Spry sosndAjeId Op puesuq ul 
QIOYM JOA “OUdIOS ‘oIndes “Snus*** puelsuq st sty} Ajoins 
“spIpoyep JO ysOY S.YWOMSPIOA, 0} BWOY 31,494} :smOproU 
24} WeOY “JOOP INOA SPIs]nNO MOIS Sd1119q IseJyeIIQ :UUI 
ue je dn yng “woy) umo daoys 94) :oue] Aunod e [jONS 

"YINOS 3Y) 0} JOYUR s.eIeNsNYy ‘eTUeUISe] st I] 
*‘PURISI 91921] 19743) UdAd ‘JoyJOUR s.dJ04} ‘pue[suq worl Aeme 
P]IOM VY "DRunpwmsDy sO pun{s} §.DIgosJsny 242] 9.27 





SUNSET 








whenever and wherever you stop. 
The more elaborate pickup campers have 
all the conveniences of a trailer of com- 
parable size, and a few extra advantages. 


The camper-carrying pickup is more ma- 
neuverable than car and trailer, easier to 
park and back, easier to handle at high- 
way speeds and over rough roads. The 
pickup camper does not require a special 
license plate (as the trailer does); it is not 
governed by special highway speed limits 
(as a trailer is); and passengers may ride 
or sleep in the camper while traveling the 
highway—a dangerous practice in trailers. 
Trailers and campers of approximately 
the same size and facilities are generally 
within the same price range. 


Most camper-units can be easily dis- 
mounted from the truck bed, making the 
truck available for other purposes. Sev- 
eral devices are available to facilitate re- 
moval of the unit—most of them simple 
jack devices combined with a metal frame 
to support the demounted unit. With a 
good unloading device, you can take the 
unit from the truck bed by yourself in a 
few minutes. 


Many campers remove the camper-unit 
from the truck upon reaching the camp- 
site, freeing truck and its open bed for 
excursions away from the base camp. At 
home, the camper-unit can be taken off 
for storage, making the pickup truck 
available for other purposes. 


RENTALS 

Purchasing a pickup truck solely or even 
primarily to transport a camper-unit on 
occasional weekend trips and summer va- 
cations may be hard to justify. Rural 
families will find many additional uses 
for the truck, but urban families may be 
interested in renting one instead. 

You can buy a camper unit, then rent a 
truck to carry it on trips. Pickup truck 
rental is about $10 a day plus 10 cents a 
mile in most parts of the West; you can 
do a lot of weekend vacation travel before 
the cost of rental approaches the cost of 
a purchase. 

Several agencies rent pickup trucks com- 
plete with mounted camper units. The 
rate is generally $65 per seven-day week, 
plus 10 cents a mile, for a late model 
pickup carrying a well-equipped camper. 
No doubt rental services of this type will 
soon multiply. Some camper-unit dealers 
also have models for rent without truck. 


STORAGE 


An important consideration when you're 
thinking about buying a camper unit is 
the storage of the unit when it’s not in 
use. The demounted unit will fit into 
most garages and carports, but you may 
be unwilling or unable to sacrifice the 
necessary space. Some of the boat-storage 
ideas suggested on pages 82 to 85 of the 
October 1960 Sunset are also adaptable 
to the storage of a camper unit. 
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NEW, LOW COST 
: HEATHKIT® 


STEREO-PHONO CONSOLE 
: in ready-to-play or kit form 


Big in sound, compact in size, the six speakers in this 
Heathkit console give room-filling stereo yet the cabinet 
is less than three feet long, only end-table height! Com- 
plete with “anti-skate’’ 4-speed automatic stereo/mono 
record changer with diamond and sapphire styli, dual- 
channel amplifier and wa/nut cabinet. 31%” L x 17%" W x 
26%" H. 70 Ibs. Order direct or see your Heathkit dealer. 
Model GD-31 (Kit). . .$13 dn., $11 mo... ............ $129.95 
Model GDW-31 (Wired). ..$15 dn., $13 mo.......... $149.95 


SEND FOR YOUR FREE CATALOG: HEATH COMPANY 
: a subsidiary of Daystrom Incorporated 
: Benton Harbor 34, Michigan 







































MARK IX SEDAN 


Roam Europe in a Jaguar— 
then bring it back and save! 


Through Jaguar’s Overseas Delivery Plan, you can arrange 
to buy a Jaguar here, for delivery in Europe, at considerable 
savings. Delivery of the Jaguar of your choice is made in 
any major city in the British Isles or on the Continent, 
registered and ready to drive. Tour Europe in this exciting 
automobile, and then ship your Jaguar home for years of 
continued driving pleasure. The money you save with this 
Jaguar plan can pay for a goodly portion of your European 
journey. Inquire at your local Jaguar dealer or write: 


CHARLES H. HORNBURG, JR., BRITISH MOTOR CAR 
DISTRIBUTOR, INC. DISTRIBUTORS, Ltd. 


9176 Sunset Boulevard, Los Angeles, California 1200 Van Ness Ave., San Francisco, California 
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| NON-STOP TO LONDON FROM LOS ANGELES* | 


...one hour five minutes faster than any other airline. 


Now there is nothing between you and Europe but eleven hours of uninterrupted ease! BOAC Rolls-Royce 707 Jets 
take the space and shrink it to a swift passage of time. It’s the shortest way to Europe you’ve ever experienced. You'll 
Call it the most enjoyable way to link two continents. 


Right from take off to arrival in London you're in the superb charge of world famous British Cabin Service. Yours 
" to command. 


Call your Travel Agent—he’ll tell you just how close and comfortably easy Europe really is! Or call the BOAC office 
nearest you. *Starting March 2nd 
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WEST IS DOW ComMeia 





to the 
Orient! 











To Tokyo and Hong Kong. And beyond. With stopover privileges in Honolulu at no 
increase in fare. The same incomparable BOAC Cabin Service that’s enjoyed—and 
envied—all over the world. Rolls-Royce 707 jets, of course. From Hong Kong you may 
continue via BOAC pure-jet Comet to India, the Middle East and Europe. At not much 
more cost than returning via the Pacific. Your Travel Agent knows all the details. And 
so does your nearby BOAC office. 





to London from San Francisco 
...vla New York 


Stopover privileges between here and London. BOAC 707 jets plus 
the usual and above-standard BOAC Cabin Service make these short 
miles memorable. Look into BOAC’s 17-day Economy Excursion 
Fare between San Francisco and London (just $618.20, effective 
through March 31st). Get all the facts from your Travel Agent or 
from BOAC direct. 





Wherever You Want To Go From California Go BOAC...Fly 
Now, Pay Later if you wish. 


BRITISH OVERSEAS AIRWAYS CORPORATION 
World Leader in Jet Travel >” 


237-239 Post St., San Francisco 8 » YU 2-9500 
9474 Wilshire Bivd., Beverly Hills « BR 2-8866 





Offices also in Denver, Honolulu and principal U.S. cities. 
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DEAN WITTER & Co. 


GE 
MEMBERS NEW york SsTOCcK EXCHAN 








Thorough Analy 













Our 24-page illustrated booklet introduces you to some of the 1500 men 
the many services and facilities available to help you become a suc- 
, of Dean Witter & Co. including: 45 Montgomery St., San Francisco 6 


632 South Spring St., Los Angeles 14 * 440 Washington Building, 
Seattle 1 * 220 Equitable Building, Portland 4 « 


This conch horn is calling tardy fisherman 


and women at Dean Witter & Co. who serve investors. It tells you about 


cessful investor. For your copy write or call any of the 34 Western offices 





GLENN M. CHRISTIANSEN 


back for lunch at Lake Tahoe, California 


How to make a 
conch shell horn 


No one knows when the first island dwel- 
ler discovered how to make a conch shell 
horn. You blow it like a bugle: Its full, 
haunting tones will signal the family at 
mealtime, and it’s fun to take along on a 
hike or a boat trip. 


All you need is a fair-sized conch shell 
and a plastic curtain ring of about 1% to 
34-inch inside diameter. Grind about 1 
inch off the pointed end of the shell 
(enough to fit the ring). An emery wheel 
cuts it rapidly. With perseverance, you 
can grind it down by rubbing on rough 
concrete or stone, as island natives do. 
The cut end will resemble a small cinna- 
mon roll. Break out the center of the 
spiral there with a screwdriver. The open- 
ing formed will be cone-shaped, similar to 
a trumpet’s mouthpiece. Your horn will 
work now; but to give your lips a smooth, 
even surface, glue the curtain ring over 
the opening with epoxy cement. 





Plastic curtain ring cemented over the 
opening makes a comfortable mouth piece 
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how peaceful can you get? 


Lovely Hammer Lake lies in the land of the fighting Kamloops trout. 

A small lake as B.C. lakes go, but mighty peaceful . . . a place 
where you can enjoy the quiet mystery of things . . . a pinpoint 

on the map yet symbolic of the will-o’-the-wisp enchantment of 
all B.C. For ours is a tantalizing land where every horizon 

beckons you on to new delights . . . mist-girt fjords and islands 
in the sun... sage deserts and lush meadows... virgin forests 

and rolling ranchland... roaring rivers and calm mountain lakes 
. .. ghost towns and big city lights. There’s beauty, fun and 

peace in this big, varied land of ours. For the time of your 


life, head north this year for beautiful British Columbia. 





B.C. GOVERNMENT TRAVEL BUREAU 
VICTORIA, BRITISH COLUMBIA, CANADA 
Rush me a complete vacation kit on where 


to stay, what to see. Pius a free copy of your quarterly 
magazine, Beautiful British Columbia. 48 pages in color! 











Bulging sacks indicate a successful morning for Baja California lobster fishermen as 
they return from emptying their traps. You can watch the fishermen at work if 
you arrive early; you can purchase fresh lobster from them throughout the day 


Chiquitas, regulares, 


grandes, and burros 


Now is the season for a lobster-buying 
excursion to Baja California. During the 
summer months, the Mexican pescaderos 
(fishermen) derive their income from 
ocean fishing, but from October 1 through 
March 15 they put out their lobster 
traps and take on a new title, langosteros 
(lobstermen). 

You'll find many small fishing settlements 
from a few miles below Rosarito Beach 
(16 miles below the border) along a 30- 
mile stretch to La Misién, 52 miles below 
the border. To get there, follow U.S. 
Highway 101 through San Diego, across 
the International Border, then continue 
through Tijuana on Mexico Highway 1 
(Tijuana-Ensenada Highway) to Rosa- 
rito Beach. From here the highway be- 
gins to wind through rolling hills only a 
short distance from the high cliffs back- 
ing the beach. Wherever the road comes 
in close to the shore on the lower cliffs, 
you'll discover the clusters of fishermen’s 
shacks. (At most settlements, you can 
drive right to the lobster-selling areas.) 


Several hundred yards off shore, the kelp 
beds are dotted with hundreds of white 
bobbers marking the traps. In the very 
early morning, the langosteros drag their 
skiffs to the surf on log rollers, row out 
through the surf, and pull in their traps. 
By 8 AM., the first boats are usually 
coming back to the beaches laden with 
dripping burlap sacks of freshly caught 
lobsters. 


The lobsters are offered for sale in four 
sizes: 


46 


beg 
eee. ag 


Select your lobsters fresh and squirming. 
These spiny lobsters (Panulirus interrup- 
tus) range north to Point Concepcion 


Lobster shoppmg in Baya 


Chiquitas are smaller than legal minimum 
size (in California, they are often called 
“shorts”); you cannot take them back 
across the border. They sell for about $4 
to $5.50 a dozen, and the fishermen will 
often cook them on the spot without 
charge. 

Regulares are of minimum legal size for 
California, and sell for $6 to $10 a dozen. 
Grandes are larger (up to 5 or 6 inches 
from carapace to head); these cost from 
$11 to $14 a dozen. 

Burros are called “bulls” by California 
fishermen. They weight 6 to 9 pounds, 


and measure 9 inches or more from cara- 
pace to head. They cost about $1.50 each, 
but often you can get them for less by 
bargaining. 


It’s a good idea to bring burlap sacks for 
carrying the lobsters home (although 
fishermen sometimes have sacks available 
for about 25 cents each). You must de- 
clare the lobsters at the border; each per- 
son is allowed 10 lobsters, but they must 
meet the California minimum size re- 
quirement (more than 314 inches from 
the rear edge of the carapace over the 
back to the front of the head). 


Drive your car right out on firm beach to the lobster stalls in front of the many 
fishermen’s shacks that cluster atop the cliffs along Baja California’s Highway 1 
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Sear a |e 
: All cooking controls at eye-level. 








Two ovens and broiler at reach-in height. 


- 














Can be hung on wail or placed on a cabinet to suit your height. Available in 40-inch width (above) . . . or 30-inch Debutante model 


Everything’s where it should be on the exclusive 


Tappan Fabulous 400 


For 80 years, Tappan has 
been making ranges to 
suit the very special needs 
of every family. Today 
Tappan ranges offer more 
conveniences and more 
value than ever before. 
How proud you'll be of your 

Goid Star Award gas range. Gas and electric built-ins look ex- new Gold Ribbon Tappan. fa SARE TE Oe ns ee 

The finest gas ranges built. actly alike. Wide choice of colors. The Tappan Company, Mansfield, Ohio City tate 
Tappan-Gurney Limited, Montreal i ccccaientactetibebeliesniieidie tieidisis tonheativtale inabeetanaeiial 
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The Tappan Company 

Department S2-1, Mansfield, Ohio 

| want more information on Tappan: 

Built-in Electric Ranges (), Gas (1, Conventional 
Electric 0, Gas 0, ‘400’ 0. 

| am moving (, remodeling (, building D. 
Please send me free Betty Brown's Favorite 
Recipes (). Kitchen Plans Book 2D. 

| am a housewife (), student D. 


Name. 
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What makes Tahiti grow on you? 


Beautiful girls...beautiful scenery? Yes. Limpid blue 
lagoons that reflect a cloudless sky? Yes. Colorful flowers 
that grow everywhere you go? Yes. But Tahiti grows on 
you because of more than these and thousands of other 
beauties. It captures you with its heart. And Tahiti’s heart 
is not beauty—but peace. Peace from the world you know. 
Peace you never knew existed. Peace in every person...in 
every pebble...in every inch of sun-drenched coral. Small 
wonder everyone who ever visits this last unspoiled para- 
dise vows to return. And now it’s so easy to return—or go 


4 


for the first time. T-A-I, the luxury French airline, now 
flies to Tahiti direct from the U.S.A. in less than a day. You 
land in the heart of Tahiti after a restful flight one stop 
from Los Angeles via Honolulu. You may stop over in 
Honolulu at no extra fare. People who’ve been to Tahiti 
rarely do, however. The quicker, the better for them. And 
the fastest direct one-airline service is by T-A-I. Plan your 
trip today. And be sure to buy a round-trip ticket. You'll 
be a little less tempted to stay forever. See your Travel 
Agent today...or call your nearest Air France ticket office. 


Pam fr\ EAP 6) ae 
CANCEIT.A.I 
GENERAL AGENTS FOR * « a 
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“Effective now through March 31, 1961, and October 1, 1961, through March 31, 1962 
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Less than it costs to drive your car across the U.S.A.! Fantastique? Non. 


Actually true. Add up the cost of gasoline, meals en route, lodging, and your automobile trip goes well over the 
per-mile rate of Air France 17-day Excursion Economy Fares to Europe.* Then add up the vacation time you 
save. (Air France Jets speed to Paris non-stop in just 7 hours from New York.) And add up the extras you get 
from Air France. Complimentary meals en route, extra-city stopovers at no extra fare, 5-million-mile-experienced 
pilots flying the world’s finest jets—U.S.-built Boeing 707 Intercontinentals. You'll quickly see this is the year, 


and Air France is the way to go on that long-awaited vacation in Europe. AiR rani ANGE JET 
For complete information see your Travel Agent or call Air France today. 
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The success of the 1957 and 1959 Western 
Home Awards has led the joint sponsors, 
the American Institute of Architects and 
Sunset Magazine, to announce the third 
biennial round of this program, to be held 
this year. 

The Western Home Awards program is 
designed to spotlight those homes built in 
the Far West and Hawaii that express 
new advances in home design. 

It is the only such program conducted on 
a continuing basis by the architects’ own 
professional association in conjunction 
with a consumer magazine. Its rules are 
set by a committee representing the three 
Western districts of the A.I.A. and Sun- 
set. Its juries have been composed of dis- 
tinguished individuals in the fields of 
architecture, landscape architecture, de- 
sign, planning, building, and publishing. 
The sponsors have been gratified by the 
high caliber of entries and winners in past 


CLYDE CHILDRESS 
The five top winners in the last program show range of type and size among award winners: four 
are custom-design, one is merchant-built; one is a vacation house; all are medium-sized or small. 


ERNEST BRAUN 


Again in 1961 The American Institute of 


the Western Home Awards... 


programs. Once again we look forward to 
gathering the fresh, thought-provoking 
designs that have characterized those 
winners, and to spotlighting the work of 
promising young architects. We look for- 
ward to fresh evidence this year that 
Western home design is the most vital in 
the nation. 


This year the program will be expanded. 
Along with new custom and builder 
houses, it will include two categories of 
increasing interest because of the West’s 
population pressure on housing. One is 
remodeling of existing houses. The other 
is the environment created in planning a 
subdivision neighborhood. 


How entries qualify 

Each entry must be the work of a regis- 
tered architect. A house may be entered 
by its architect, builder, or owner—any 
one with the consent of the other two. 


Two groups of awards. Entries will be 
judged in two groups: 


In Group 1 are homes designed specifi- 
cally for an individual owner. These will 
be judged in two classes, by size—less 
than 2,000 square feet of living space; 
more than 2,000 square feet. 


In Group 2 are houses designed for specu- 
lative sale by a development builder. 
These: will be judged in two classes, by 
sales price (including lot)—less than 
$20,000; more than $20,000. 


Western entries only. The awards are 
limited to Alaska, Arizona, California, 
Colorado, Hawaii, Idaho, Montana, Ne- 
vada, New Mexico, Oregon, Utah, Wash- 
ington, and Wyoming. 


Current work. Only houses completed 
January 1, 1957, or later, or subdivisions 
started January 1, 1956, or later are eli- 
gible for this program. 





OCTORER T908 ¢ 2s CENT 


The award winners receive widespread public attention 





The winners in the last program were announced in the October 
1959 Sunset in the longest article ever to appear in the magazine, 
and were also featured in major articles in each of the five suc- 
ceeding issues. Fifty-three Western newspapers, metropolitan and 
local, and ten architectural and building trade publications re- 
viewed the program. Sixteen television shows of winning houses 
and interviews with winning architects and jurors signaled the 
event. Four large exhibits of photographs and plans went on 
display in October, 1959. Two of these were traveling exhibits, 
and by the end of 1960 had been shown in a score of cities to 
tens of thousands of Westerners who also received a take-home 
booklet that summarized the exhibit. And the rewards were not 
always intangible. To mention an example, one architect reported 
he was commissioned to design a 400-house subdivision as a 
result of his recognition in the Western Home Awards. 
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“MAR VIN RAND 


Two of these houses (second and third from left) went on to win honor awards in the American Institute of Architects’ national 






DEARBORN - MASSAR 





al 
Mar Re ese I 


"JULIUS SHULMAN 


awards program. A third Western Home Awards winner was also selected; these were only houses so cited in that program 


Architects and Sumsel Magazine will sponsor 


to honor outstanding houses in the West and Hawaii 


Judging, and announcing winners 
Because it is difficult to compare houses 
designed for different. families, and for 
different climate, budget, and site condi- 
tions, the jury will judge each entry on its 
own merits. It will grant as many awards 
as the quality of the submissions justifies. 
Certificates of these awards will be given 
to the owners, architects, and builders so 
honored, and to landscape architects for 
significant contributions. 

Announcement of awards. Announcement 
of award winners and presentation of 
award certificates will take place in the 
fall of the year. Award homes will be pub- 
lished in Sunset Magazine as well as in 
other magazines and newspapers. Travel- 
ing exhibits of award homes will go on 
display'in Western cities in the fall. 


The Western Home Awards 
Awards of Merit. Entries will be judged 
first in regional groupings— Pacific 
Northwest, California-Hawaii, Mountain- 
Desert—with Awards of Merit given to 
winners in both custom-designed and 
merchant-built categories. 

All-Western Honor Awards. In addition 
to the regional Awards of Merit, all en- 
tries will be considered for All-Western 
Honor Awards, in both categories. 

Special Awards. The jury may also grant 
Special Awards for the solution of local 
climate problems, unusual site problems, 
or special-use problems such as cabins. 


New awards for remodeling 

The jury will judge remodeled houses 
with the same set of awards in mind as 
for new houses. Remodeling may consist 
of total re-working, alteration of a part,’ 
or addition to an existing house. Some 
structural alteration must have taken! 
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place; face-lifting, redecorating, or surface 
and cabinet-work changes alone do not 
qualify as architectural solutions. 


New subdivision plan awards 

The jury may also grant special Subdi- 
vision Awards for excellence in subdivi- 
sion design. Subdivision designs may be 
submitted separately, without being con- 
tingent on the submission of a house. 
Here the jury will be looking for the rela- 
tionship of houses within the subdivision 
and attention to design factors that help 
bring the amenities to a neighborhood. 
Entries should include a subdivision map. 


How to enter 


First step is to submit an application to 
the A.1.A.-Sunset Western Home Awards 


Committee, Box 212, Menlo Park, Cali- 
fornia. Enclose your check: $10 for each 
house entered (partial defrayment of pro- 
gram costs). Entry applications must 
reach the committee no later than June 1. 
Upon receipt of application, the commit- 
tee will mail you an entry binder and full 
instructions for preparing your entry. 
Completed entries must be in the jury’s 
hands in Menlo Park by June 30, 1961. 


Coming soon to registered architects and 
builders in the West is a detailed bro- 
chure explaining the program. An offi- 
cial entry application will be included. If 
you do not receive this brochure, write to 
the A.I.A.-Sunset Western Home Awards 
Committee, P. O. Box 212, Menlo Park, 
California. Or use the application below. 








Category: Homes 


Custom design 


A.1.A.-Sunedl WESTERN HOME AWARDS 


ENTRY APPLICATION 


Send this application to: A.I.A.-Sunset Western Home 
Awards Committee, P. O. Box 212, Menlo Park, Calif. 


size 





Merchant built. 


price 





R deled 





Subdivision land design 





Location: City 


State. 





Owner: 





Builder: 





Architect: 





Enclosed is check for $10 covering the above entry. 


‘Submitted by: 





Liab: 
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Approaching Portillo, Trans-Andean train enters a series of hanging valleys with com- 
paratively gentle slopes. To reach this point, narrow-gage railroad clings to steep 
mountainsides, passes through many tunnels and snowsheds, spans mountain torrents 


Here is route to summit—as far as you 
can go on one-day round trip. For 2-day 
trip, plan to stay overnight at Mendoza 


Railfan adventure: Lhe Trans-Andean summit is two males high 


The man at the ticket window in Santiago 
will look at you ruefully when you tell 
him you want to ride the Trans-Andean 
Railroad to the top of the Andes and 
back, and he will not really expect to do 
business after he tells you the price. 


The ticket he will sell you at the Mapocho 
Station, Santiago’s principal terminal for 
trains going north, will be cheap enough: 
90 cents. It will get you to the pleasant 
town of Los Andes, which is about two- 


Shirtsleeve weather at a stop high in the 
Andes. But take wraps; it’s cold on top 
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thirds of the way to the 11,348-foot sum- 
mit, in terms of miles from Santiago, on 
a standard-gage electric train. But at 
Los Andes, where the changeover to nar- 
row-gage is made, you will have to buy 
another ticket for the final climb, at $10 
one way or $20 for the round trip. Thus 
you pay $11 to travel the distance across 
narrow Chile by rail, while for an addi- 
tional $6.10 you could continue all the 
way across Argentina to Buenos Aires— 


a trip approximately eight times as long 
as the Chilean section. 

You may also be told that, for the price of 
one round-trip fare from Santiago to the 
border, you could hire a car to take four 
or five persons over essentially the same 
route—with a bonus visit to the Christ 
of the Andes, the statue that stands 2,000 
feet above the highest (and longest) of 
the railroad’s tunnels. 


With these discouragements behind you, 





Lineup of horse-drawn broughams waits for passengers leaving one of the trains at 
Los Andes. These local taxis lend an air of old-time clegance to this quiet town 
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A FULL-SIZE DODGE PRICED MODEL FOR MODEL WITH FORD AND CHEVROLET 











If you are thinking of buying a new, low-price car, consider this. For the same money you can own a Dodge. 
The 1961 Dodge Dart is actually priced model for model with Ford and Chevrolet. In addition, Dart offers 
you advantages its major competition cannot match. A unitized, rust-proofed body. An alternator- 
generator that will make the battery last far longer than usual. A torsion-bar suspension system (Torsion- 
Aire) that has been repeatedly called the ‘‘best in the industry’. The Dodge Dart is available in 23 
individual models. There is no better value on the market. For conclusive proof visit your Dodge Dealer. 


DODGE 
DART 
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incomparable travel adventure 


Fascinating Kabuki dancers, age-old 
shrines, bustling modern cities, captivating 
scenery—you'll gather a thousand 
memories in Japan. 

For information and literature write: 


Jésan Towast ASSOcArION 


45 Rockefeller Plaza, New York 20, N.Y. 

651 Market Street, San Francisco 5, Calif. 
109 Kaiulani Avenue, Honolulu 15, Hawaii 
48 Front Street W., Toronto, Ont., Canada 





@ Feet Hurt? 


SORE? 
TIRED? 
IRRITATED? 


PERSPIRE? 
CHAFED? 
TENDER? 


1a, 
Grateful Relief Yours in SECONDS 


Soothing, cooling, Dr. Scholl’s Foot Powder 
does all this—and more: Insures greater 
walking ease in new or tight shoes . . . helps 
prevent Athlete’s Foot . . . promotes foot 
eer health. At Drug, Shoe, Dept., 
= \- 5-10¢ Stores. 15¢, 40¢, Econo- 
my Size 75¢. Use it every day. 


FOOT POWDER 





the most 
distinguished 
hotel 


Represented by: 
GEORGE R. SMITH 


LOS ANGELES 
649 So. Olive Street 

MAdison 2-0787 
SAN FRANCISCO 
442 Post Street 
EXbrook 2-4330 


SEATTLE 
1411-4th Ave. Bidg. 
MAin 4-7537 





From train, you look down on road that eventually climbs above railroad and passes 
close to Christ of the Andes. In background, stream tumbles through glacial debris 


you may be surprised to find (if you 
persevere in your plan to take the train) 
that the Trans-Andean coaches are 
crowded, with each seat assigned to a 
specific passenger. 

Most of the passengers are taking trans- 
continental journeys; some of them are 
going only as far as Mendoza, at the foot 
of the Andes on the Argentine side; very 
few are as loco as you, willing to pay the 
steep price for the steep train ride, just 
to turn around and come right back down 
again. 

Yet your first stopover in Santiago will 
not be complete without the exciting trip 
on the renowned Ferrocarril Transandino; 
it will be one of the experiences you'll 
talk about long after the fare is for- 
gotten. 

For dyed-in-the-wool railfans, it is a great 
moment when the trim little Swiss-built 
“juice jack” locomotive takes a firm grip 
on the center cog rail for the breath-tak- 
ingly steep final climb. 


Here is narrow-gage electric locomotive. 
Pantograph contacts the overhead wires 


THE LONG, LONG DAY 

Your train to Los Andes heads north 
from Santiago at 7:45 A.M. At Llay-Llay, 
the section bound for Valparaiso is 
switched off and you turn east, up the 
verdant valley of the Rio Colorado. You 
reach Los Andes at 10:45 and transfer 
from the standard-gage (51 feet, com- 
pared to our 4 feet, 81% inches) to the 
narrow-gage (one meter) train. 

Now the 4-hour climb begins. There is 
a dining car (you can imagine how spa- 
cious) on the train, but before sitting 
down to lunch you may want to stand 
out on the boarding steps or lean out of 
a vestibule door to watch for the moment 
when the engine “goes on the cog.” Then 
the train jerks, the track takes a sharp 
upward tilt, and the couplers seem to 
stretch, as you wonder briefly whether 
any cars ever have taken leave of the 
train (they haven’t). 


You climb up a canyon, above the wider 


Here, waiting at Las Cuevas, is steam 
engine that does job on Argentine side 
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MORE SOCK PER POUND OF ENGINE... THAN THE COMPACTS 


This sassy new-size Buick Special obeys your power 
orders as spritely as even the costliest full-size cars. For 
starts, for cruising, for safe passing in a pinch, it spells go 
with a capital gee/ 


How did Buick work this minor miracle? By bringing 


you for the first time an aluminum V-8 engine, giving 
the Special the go-power that normally would have 
meant adding several hundred pounds more weight. 
By designing a new aluminum transmission* (weight: 
just 100 pounds)—the peppiest, most compact automatic 
in any car. Top that with more total head, leg and 


. add a new all- 
. gift-wrap all this in a stunning new Clean 


shoulder room than the compacts. . 
day ride. . 





.. THAN MANY FULL-SIZE CARS! 


Look of Action and you have some idea how special the 
Buick Special really is. 


There’s plenty more, too . . . like Body by Fisher and a 
new-size price that puts Buick-size living just a whisper 
above the compacts. Come drive this new Buick today! 
Buick Motor Division—General Motors Corporation. 


SPECIAL- SIZE 


BUICKSPECIAL 


THE BEST OF BOTH WORLDS > 


* Dual-Path Turbine Drive—optional at extra cost. 








“Camellias, why we in the West like them” . 










































* 7 
“Basques if the West” .. . their festivals and food; 
listed under both Travel and Food: May 1960, pg. 122 




















For quick reference to all of last year’s 








ideas for enjoyable Western Living 
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INDEX 


...@ bargain, only 25c 


Your last year's SUNSETS contain a valuable 
treasury of ideas for more enjoyable Western 
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Living—and the new index helps you pinpoint 
this information quickly and easily. Handy list- 
ings give you the correct issue and page num- 
ber. Whether the idea you're looking for is on 
gardening, travel, foods, building or crafts—it 
just takes a few seconds to find a listing of all 
articles on the subject which appeared during the year. Convenient 
cross-indexing of ideas adds to ease of reference. 
























Get more out of your back issues with a 1960 SUNSET INDEX. 
Order yours today on the coupon below—only 25c. 


Keep copies handy in a Sued BINDER 


Your copies are always handy and-safe when you keep them in this 
sturdy binder covered with tough green leatherette. Magazines insert 
quickly and easily—and there's a pocket for your index, too. Binders 
are imprinted in gold with the year you specify. Order binders for both 
current and back issues, only $2 postpaid*—just enough to cover 
manufacturing, postage, and handling costs. 


MAIL TO: Sasnsef MAGAZINE, MENLO PARK, CALIF. 
Please send me _— copies of the 1960 SUNSET INDEX. Also 














! 

| 

| 

; I es i _.___ (1952-59 available). All at 25c each. 
} Also send ___ BINDERS imprinted with the following years 
} (1945-62 available): _________________ at $2 each (*$2.50 
| outside Calif., Ore., Wash., Ariz., Nev., Ida., Utah and Hawaii). 
! I enclose _____- in payment. (Please add 4% sales tax to California orders.) 
NAME 

. ADDRESS 

| __ciry STATE 


+ + under 
gardening; forms, colors, uses: March 1960, py. 110 





order a 1960 Summed INDEX 
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green valleys. At its head the Andes, 
avalanche-swept and treeless but bright- 
ened with ground-hugging wildflowers, 
appear to be an unbroken barrier. But the 
railroad snakes in and out of every gully 
as it gains altitude, keeping its straining 
upward slant over bridges, on cliffs and 
talus, and in the numerous tunnels and 
avalanche sheds. 

Nine thousand feet up, you come to Por- 
tillo, Chile’s celebrated ski resort, looking 
barren and windswept, with only a patch 
of snow here and there in summer. 
The train takes 15 minutes to go through 
the long tunnel at the summit. When the 
locomotive stops at Las Cuevas, on the 
Argentine side, your car still may be in- 
side the tunnel. This is the time to get off 
and hustle through the tunnel to the sta- 
tion, for your Santiago-bound train from 
Argentina may already be waiting at the 
platform. 

There is some switching to be done. The 
gritty steam locomotive from Mendoza 
will return to Mendoza, and your sleek 
engine will engage its electric motors as 
braking generators while the westbound 
cars nudge it down to Los Andes. Here 
at bleak, cold Las Cuevas, if you had 
time to look around, you could walk to 
the crest of a nearby ridge and see the 
23,000-foot summit of Aconcagua, barely 
18 miles away. But at this point the af- 
ternoon is more than half gone, and it’s 
time for the long return journey to begin. 
Arrival back in Santiago is at 10:30 P.M. 








| BOOK REVIEW | 





Central Ameria 


Beautiful: That’s the word that sprang to 
mind when we thumbed through Central 
American Holiday, by Gerald M. Best 
(Pacific Coast Chapter, Railway & Loco- 
motive Historical Society, Inc., 1960; 
$4.75)—a paper-bound volume that was 
not printed for public sale. 

Produced as a souvenir guide book for a 
1960 railfan tour of El Salvador, Guate- 
mala, and Mexico, this is now something 
of a collector’s item, with 167 steam loco- 
motives (practically all of them in present 
use) shown in the 157 splendidly repro- 
duced photographs. Other aspects of 
Latin-American railroading also appear— 
in pictures, maps, and text—on the 80 
heavy, lustrous, 81% by 11-inch pages. 
Admittedly, you will have to have strong 
railfan leanings to pay $4.75 for an 80- 
page book. But if you do care about the 
Age of Steam, which has passed away in 
our country but is still very much alive 
south of the border, you can get a copy 
of the book by sending the purchase price 
to the society’s chairman, Fred A. Stindt, 
978 Emerald Hill Road, Redwood City, 
California. 
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Meet vouR 
Atii KAi ABOARD 
THe ss Marsonia 


Matson’s happy ships are a reflection of their genial captains of the sea) of old welcomed his people to a feast. Matson’s 
and a proud heritage of 78 sea-roving years to Hawaii. They tradition of luxury is yours on one of life’s great adventures 
mirror the Matson mariner’s tradition of smart service and aboard the ss LURLINE or ss MATSONIA. See your travel 
a taut ship—from the night steward’s sparkling pantry to agent today. He'll chart your sea-roving adventure on one 
the navigation bridge. You’re welcomed aboard in Hawaii's of Matson’s convenient weekly sailings this Spring between 
tradition of Polynesian hospitality—as when the alii kai (king California—either San Francisco or Los Angeles—and Hawaii. 





Ws oS ed xe sa Ss 
The Captain’s Champagne Party: An intro- Smooth sailing through sunny seas: Capt. Boat Day: The world’s warmest welcome and 
duction to lifelong friendships ...the spirit H.O.Matthiesen (ss MATSONIA’s alii kai) | fondest farewell have honored Matson’s happy 
of your Matson voyage. greets his passengers. ships since the first LURLINE wore sails. 


A TRADITION OF LUXURY 
HAWAII + TAHITI - RAROTONGA * NEW ZEALAND «+ AUSTRALIA °* FIJI * PAGO PAGO 
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drive to your house 
in a Dauphine. Call 


him and try it soon. 





even 


[DAU 


YOU GET JUST 


P So 7 at an Te ’ 
SuUuMN i." 


comes close to $150!) No matter what other car you 
now own: we bet you can’t drive to our nearest 


showroom as cheaply as our nearest dealer can 


RENAULT 
Aine 


2. 


defroster. (The retail value of the Dauphine’s free extras 


ITTLE BIT MORE 


The ruggedness of 

in over 5 years of owner-driving over some of the most gruelling runs in 
the world —including the U.S. Mother’s Daily Suburban Endurance 
Run. Biggest dollar saver, of course, is the price. $1585* includes all 


the extras others charge for: deluxe heater, windshield washers, 


* 


Economy seems to be the fad right now. Every car, dead or alive, talks it. Here’s why we really mean it. In a 
Dauphine you can drive anywhere for less; you actually get from 5 to 10 miles more on every gallon than with most 


other imports. (1960 Mobil Mileage Rally proof: 48.9 mpg!) 


the Dauphine has been proved 












“Suggested price, P. O. E. East Coast Renault, inc., 750 Third Avenve, New York 17, WN. Y. 
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ARTHUR AND EDGAR SMITH 


This hairy desert scorpion (Hadrurus hirsutus) is only one of the many kinds of West- 
ern scorpions. It can inflict a painful sting with the whip-like action of its barbed tail 


The truth about scorpions 


They’re found in every one of the Western states 


The danger of poisonous snake bite is ac- 
cepted without question by most West- 
erners, but it’s easy to start an argument 
on the relative seriousness of a scorpion 
sting. Westerners tend to belong to one 
of two schools of thought: One group re- 
gards all scorpions as deadly; the other 
shrugs off the danger as “no worse than 
a bee sting.” 

The truth lies somewhere between these 
extremes. All scorpions are capable of in- 
flicting a painful sting; however, only 2 
of 40 or more species in the West are 
really dangerous to humans. 

The sting of most scorpions is only strong 
enough to kill or paralyze those insects on 
which scorpions feed. The two dangerous 
species carry a stronger poison which in 
many cases is fatal to human victims. 
Your attitude toward scorpions may de- 
pend largely on where you live. Scorpions 
are found in all the Western states and 
as far north as British Columbia (con- 
trary to popular belief, they are not re- 
stricted to desert or tropical environ- 


ments). But the lethal species are found 


only in southern Arizona (except for iso- 
lated instances) and neighboring sections 
of California, New Mexico, and Mexico. 
According to statistics compiled by the 
Poisonous Animals Research Laboratory 
of Arizona State University, there were 
64 deaths from scorpion stings in Arizona 
between 1929 and 1948. During the same 
period there were 15 deaths from the bites 
of rattlesnakes. In Arizona, scorpion 
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stings have caused more deaths than the 
bites and stings of all other creatures 
combined. (Even so, odds on a lethal scor- 
pion sting are something like 100,000-to-1 
in your favor.) 


WHICH SCORPIONS ARE DEADLY? 
Identification of all the various species of 
scorpion is a difficult job best left to the 
few experts in that field; your concern is 
to avoid being stung by any of them. In 
the remote possibility that you should be 
stung, however, recognizing the scorpion 
as one of the deadly species becomes ex- 
tremely important. 


Since the range of deadly scorpions is 
limited, a sting will give you less cause 
for concern if it occurs outside the limits 
of their known territory. Deadly scor- 
pions are found throughout southern Ari- 
zona, as far north as Yarnell; farther 
north they have been collected at the 
bottom of the Grand Canyon and in 
Petrified Forest National Monument. Of 
the recorded deaths in Arizona, 50 per 
cent have occurred in Maricopa County 
(which includes Phoenix). The Arizona 
species of lethal scorpions have been 
found as far south as Puerto Pejfiasco in 
the Mexican state of Sonora. Other lethal 
species occur along the entire west coast 
of Mexico. 


Lethal scorpions are seldom more than 
3 inches long, and are generally smaller, 
more slender, and lighter in color than 
the non-deadly species. The color of the 
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tape recorder slide projector 
SYNCHRONIZER COMBINATION 


For exciting new home entertainment, 
V-M’s new Slide Projector Synchronizer, 
when used with a V-M Tape Recorder, 
puts new realism in your slide shows. 
Narration, music and pictures are all 
perfectly synchronized automatically! 
You add inaudible slide-change cues to 
tape recorded commentary. On play- 
back, these cues actuate the projector, 
automatically advancing slides at the 
time you selected. 


Unlimited Opportunities For Use in Schoo! 
Audio-Visual Departments, Business and Industry, 
Church Work as well as Home Entertainment! 


V-M Automatic Slide Pro- 
jector Synchronizer— 

1412—Easy to oper- 
ate @« Compact and light- 
weight e¢ Compatible with 
most popular remote-control 
projector models.. . $49.95 
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Vv-M *eape-0-matie* te 
Track Stereo Record Tape 
Recorder—Model 722— 
Records and plays back in 
full stereo e “Add-A-Track” 
Control © Simple- push- 
button operation © High- 
Fidelity Speaker System 
Two precision microphones 
included........ $264.95 





SEE YOUR V-M DEALER FOR 
A CONVINCING DEMONSTRATION! 


the Woice Yor Mausic 


V-M CORPORATION © BENTON HARBOR, MICHIGAN 
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“Three-in-one” stain finish 
for all wood paneling... 


Cabot's Stain Wax used for interior woodwork, 
Architect: Acron G. Green, San Francisco. 


Cabots STAIN WAX 


Here’s a unique combination of a stain, a wax and a sealer which 
penetrates deeply into the pores of the wood, producing a rich, satin- 
like finish, beneath which glow the delicate shadings of the wood 


grain. 


In 11 
Appealing 
Colors, 
White and 
Natural 


L. A. HUNTINGTON PARK 
SAN FRANCISCO 
PORTLAND 

SEATTLE 

VANCOUVER, B.C. 
HONOLULU 


ideal for blond and pickled effects as well as antiquing. 


For color card, contact 
L. M. Scofield & Co. 
Condon & Co. 
Pacific Builders Supply Co. 
Golbraith & Co. 
4. S. Tait & Co., itd. 


"~ Russell R. Ames 
or write tot 
SAMUEL CABOT INC. 
217 S. Terminal Trust Bidg., Boston 10, Mass. 





NOW... no 
**photo family” 
ean afford 
to be without 


a quality 
ES nD 
BUREEN! 


IT’S IT’S IT’S 


Total enjoyment of your slides and 
movies is only possible with a proven- 
quality Da-Lite Screen. Half a century 
of unequalled experience has enabled 
Da-Lite to develop scientifically-perfect 
screen surfaces that capture all the color 
and details of your photography... and 
dramatically reflect it to your audience! 
Carefully-engineered tripods have 
exclusive automatic features—set up in 
seconds! Be a PRO...show on a Da-Lite. 
Triped Models from $12.95 up! Other Da-Lite Screens: 


The Junior at $4.95 to the deluxe electrically-operated 
ceiling and wall models up te $795.00. 


SEE FOR Ask your phote dealer for a 
YOURSELF! convincing demonstration! 


DA-LITE SCREEN CO., INC., Warsaw, Ind. 





Corns 


Callouses 
Bunions 
Sore Toes 


No other 
method like 
INSTANT- 

ACTING 
Dr.Scholl's! 


Pad alone ends 
pain fast 


Separate Medicated Disks 
remove corns, callouses 


Wonder-working Dr. Scholl’s Zino-pads stop 
pain almost instantly . . . Prevent “‘breaking- 
in” discomfort of new or tight shoes .. . Stop 
corns, callouses before they can develop .. . 
Remove corns, callouses one of 

the quickest ways known to 

medical science. Water-repellent 

—do not come 


off in bath. It y 

pays to insist hi / 
on Dr. Scholl's! a} 
Stor -Soft CALLOUSES 


D! Scholls Zino-pads 


BUNIONS 





lethal species ranges from translucent yel- 
low, through greenish-yellow to straw 
color. The pincers of lethal scorpions are 
very slender, about six times as long as 
they are wide. One lethal species has two 
indistinct black stripes running down the 
length of its back. 


THE SCORPION’S STING 


The sting of the non-deadly scorpion 
causes a sharp, burning sensation (much 
like the sting of a bee or wasp), and the 
area around it usually becomes inflamed, 
discolored, and swollen. Pain and swelling 
are usually confined to the immediate 
area of the sting, although a person stung 
on the hand (for example) may feel a 


| throbbing pain all the way up his arm and 
| into the armpit. 


The sting of a lethal scorpion causes a 
pins-and-needles sensation not unlike 
what you might feel when your foot “goes 
to sleep.” The sensation is severe and 
may become quite painful. However, the 
sting does not produce swelling or dis- 
coloration. The venom affects the nervous 
system, and you may feel numbness or a 
tingling sensation throughout the body. 
Tightness of the throat, thickness of the 
tongue, heavy drooling, rapid heart beat, 
and violent convulsions often accompany 
the sting of a lethal scorpion. 


A simple but workable diagnosis of the 
sting of a lethal scorpion can be made 
by tapping the site of the sting gently. 
If the victim quickly draws away in pain, 
the sting was probably inflicted by a 
lethal scorpion. The sting of the non- 
deadly species does not usually cause this 
extreme tenderness. 


TREATMENT OF SCORPION STING 
Proper treatment is extremely important 
whether or not the sting is inflicted by a 
deadly species. All scorpions carry some 
type of poison in their sting, and many 
people are €xtremely sensitive to the 
venom of even non-deadly types (as some 
people are also allergic to bee stings and 
ant bites). 


This is especially true of children under 
5 years of age, persons with heart trouble, 
and a victim stung on a variety of widely 
distributed places. In all cases it is best to 
consult a physician. He may sometimes 
administer a special scorpion antivenin. 
For an excellent booklet, Scorpions, send 
50 cents to the Poisonous Animals Re- 
search Laboratory, Arizona State Univer- 
sity, Tempe, Arizona. The booklet deals 
with the life history, distribution, and 
natural habitats of scorpions; it also sug- 
gests methods of scorpion control and 
treatment of scorpion sting. 


HOW TO AVOID SCORPIONS 

Your best defense against scorpions is to 
avoid them; and to avoid them, you 
should know something about their 
habits. The more you learn, the less 
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at almost the speed 
om Of sound 


You feel you've arrived. Even as you take your 

seat in Japan Air Lines’ new jet, you feel you're in 

Japan. Classic elements surround you... seat fabric 

that repeats an ancient pine-bough motif, carpeting with the 
texture of raked sand, shoji screens and chrysanthemum 
designs. And at your side will soon appear a kimono-clad 
hostess, charming, helpful, attentive. Everything combines 
to capture the calm beauty of Japan while you fly high 


over the Pacific at almost the speed of sound. 
Japan Air Lines’ new jets beautifully anticipate the charm and 
hospitality of the Orient. And every delightful minute 
puts you ten miles closer to Japan. For now the 
Pacific is only half a day wide. Tokyo and Hong 
Kong are only a few relaxed hours away when 
you fly the new DC-8 Jet Couriers of Japan Air Lines..° 
amid the calm beauty of Japan at almost the speed of sound. 


JAPAN AIR LINES 0OCG°?SC wv 


See your travel agent or Japan Air Lines for reservations from San Francisco, Los Angeles and Seattle to Japan and all the Orient. 








TELEPHONE HAWAII 


you can talk as clearly as you call across town, 


discuss things thoroughly ... settle them fast! 


You can telephone Hawaii by underseas cable — so 


your voice goes through as clearly as it does on local calls. TELEPHONE RATES TO HAWAII ARE LOW 


And calling is fast and easy. Telephone company op- 


: ; From West Coast states, for example... 
erators dial direct to phones on the Islands. fi - 


Day rates. . ... . $6.00 
Nights and Sundays. . $5.25 


Keep in touch with Hawaii personally — by telephone! 


y 


BELL TELEPHONE SYSTEM BA) 


YOU CAN TELEPHONE ALL OVER THE WORLD 


These are station-to-station rates for the first three minutes. 
Night rates start at 6 p.m. Add the 10% federal excise tax. 
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irightening they will seem—but don’t let 
familiarity breed contempt. 

Scorpions are shy creatures that hide by 
lay, then come out at night to prowl 
ibout in search of food and water. Some 
of the ground scorpions burrow deep into 
the ground; others select cool, moist 
places under rocks, fallen logs, and other 
eround debris. Both species of lethal 
scorpions belong to a group sometimes 
referred to as “bark or tree scorpions,” 
since they often live under the loose bark 
of such trees as the cottonwood, Califor- 
nia pepper, and eucalyptus. 

The den of a burrowing scorpion is usually 
a flat, gently-sloping tunnel with a neat, 
smooth ramp of sand or earth in front 
of the entrance. The den often resembles 
a miniature mining operation, complete 
with a small-scale tailing dump sloping 
out from the tunnel entrance. The wise 
camper is careful not to unroll his sleep- 
ing bag over the entrance to one of these 
tunnels, 

The so-called bark scorpions do not re- 
strict their activities to the bark of trees. 
They often cling to the underside of ob- 
jects on the ground, and you may even 
find one clinging to the ceiling of your 
tent in the early light of morning. For 
some unknown reason, bark scorpions 
seem to prefer to hang from the under- 
side of a covering object, while ground 
scorpions prefer to rest on the moist 
ground surface with their backs protected 
by the covering object. 

Tent walls that have been folded up for 
ventilation and boots left on the ground 
overnight are favorite places for scorpions 
to hide. It is a good idea to examine ob- 
jects that have been on the ground over- 
night before you handle them, and to 
shake shoes and clothing before dressing. 
Since scorpions are creatures of the night, 
you should never walk around camp bare- 
foot after dark. 


SCORPIONS IN THE GARDEN 

Around the house and garden, scorpions 
often select accumulations of old lumber, 
bricks, and other rubbish as suitable 
places for homesteading. The dark, cool 
area under the house provides an excel- 
lent environment for scorpions. A scor- 
pion’s diet consists mainly of soft-bodied 
insects and spiders; he will adopt any 
habitation that provides a good food 
supply and protection from the weather. 


Keeping the house and yard free of rub- 
bish and those insects on which scorpions 
feed is probably the best means of con- 
trol. Several new residual insecticides are 
effective against scorpions, but the scor- 
pions’ habit of crawling into deep recesses 
often places them out of reach of ordinary 
sprays and fogging devices. Natural scor- 
pion eradicators include cats, chickens, 
and ducks. Dogs, however, are extremely 
sensitive to the venom of lethal scorpions. 
Symptoms resemble strychnine poisoning. 
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South Africa is for the young-in-spirit . . . stimulating, 
truly fascinating . . . every mile of your pleasant way. 
Charming Cape Town, dynamic Johannesburg, model 
townships, ocean and mountain resorts, amazing wild 
animal reserves—see them all in leisurely comfort and 
safety, at surprisingly low cost. Consult your travel agent. 





SATOUR 
Transportation details from South African Railways, 
655 Madison Avenue, New York 21, N. Y. 


SOUTH AFRICAN TOURIST CORPORATION 
Rockefeller Center 
610 Fifth Avenue, New York 20, N. Y. 
Please send your literature to: 
NAME 
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PARENTAGE ? 
[pope] 





This compact is built by Dodge. Our name is on it. Its to make the battery last longer than usual. A fully- 
name is Lancer. What's in it for you? Plenty. First, price. unitized, rust-proofed body. Now add these features. A 
A couple of hundred dollars less than “low price” cars. superb ride, called Torsion-Aire. Room for a family of six. 


Reason? Lancer is two feet shorter, A big trunk. Beautiful interiors. 
many pounds leaner. And its thrift Made with an extraordinary new 
does not end with the modest in- kind of nylon material. Sheds soil. 
itial cost. Examples: a_ spirited, Wears well. Feels scrumptious. 
inclined engine. Very penurious with Lancer is what you want in a com- 
gasoline. An alternator-generator xs pact car. See your Dodge Dealer. 
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Seattle Art Museum opens doors weekdays 
at 10 A.M., Sunday at noon. Closes at 5 
P.M. except for Thursday 10 P.M. closing 


What’s gong on at 
your art museum? 


When weather limits outdoor activities, 
why not explore the varied facilities of a 
nearby art museum? 


IN SEATTLE 

Seattle Art Museum offers a Sunday 
afternoon chamber music series in fall and 
spring. The spring series, under the direc- 
tion of Ronald Phillips, begins May 7 and 
runs for six consecutive weeks. Concerts 
begin at 3 P.M.; admission is free. 

The museum also assists in organizing 
programs for special groups. The first Fri- 
day of each month is set aside for older 
people (Senior Day) and the second 
Thursday for PTA members. Programs 
include films on art, gallery lecture tours, 
travelogues, and how-to-do-it projects. 
Sessions start about 10:30 A.M. and con- 
tinue until early afternoon. Call the mu- 
seum (EAst 5-2000) for details. 

Henry Art Gallery, on the University of 
Washington campus, presents films on 
most Wednesdays from October through 
May. The nine-week winter series of 
Films in Your Gallery ends March 8; the 
spring program begins April 5. Programs 
include art, documentary, and experi- 
mental films. On request the museum will 
put you on a mailing list for exhibit and 
film schedules. ; 
In Januagy the Henry gallery inaugu- 
rated a new docent (tutor-lecturer) serv- 
ice. By telephone you can arrange for 
your club or group to hear an illustrated 
lecture at the gallery on one of numerous 
subjects in the field of art. 

Charles and Emma Frye Art Museum 
sponsors a film series every other Friday 
night from October through April. Films 
are usually documentaries on painting, 
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sculpture, or crafts, but there’s an. occa- 
sional showing in some other field of art. 
The gallery attempts to key films to the 
museum’s exhibitions. Films start at 8 
P.M. Admission is by ticket only, but 
tickets are complimentary; get them at 
the desk at least two weeks ahead of 
time, or write for them. You can ask to 
receive Frye Vues for a listing of forth- 
coming films and exhibitions. 


IN SPOKANE 

Cheney Cowles Memorial Museum, which 
belongs to the Eastern Washington State 
Historical Society, operates a gallery wing. 
The museum offers a program of art films 
two or three times a year and an annual 
lecture series sponsored by the Archeo- 
logical Institute of America. Public lec- 
tures are scheduled for March 14 and 
April 11 at 8 p.m. Pick up complimentary 
tickets at the desk. Telephone MAdison 
4-3225 for a schedule of public events. 


IN PORTLAND 


The Portland Art Museum, in coopera- 
tion with the Portland Extension Center, 
offers a film seminar each fall. There’s a 
$10 tuition charge. Each session starts 
with a film—a rarely seen classic such as 
“The Passion of Joan of Arc” or an im- 
pressionist film such as “Earth.” The film 
then becomes the focal point for a seminar 
discussion on visual arts led by Andries 
Deinum. 


The museum-also sponsors a group of free 
evening lectures and concerts. The next 
lecture series, “English Architecture,” 
conducted by Professor Marion D. Ross, 
will begin March 15 and continue for six 
Wednesday evenings through April 19. 
Meeting time is 8 P.M. in the museum. 


In the fall and winter, three Sunday 
afternoon chamber music concerts are 
held in the Sculpture Court. For a sched- 
ule of public events, including the con- 
certs and lecture series, write to the mu- 
seum, Southwest Park and Madison 
streets, in Portland. 


GLENN M. CHRISTIANSEN 
. > i 





New wing of Spokane’s Cheney Cowles 
Memorial Museum opened a year ago, 
adding new gallery and exhibition space 








Dip your brush into a can of Behr-Lac, 
clear interior wood finish, and chances 
are you won’t want to put it down until 
you have given virtually everything in 
the home a protective coat of this beau- 
tiful finish. Marvellous for finishing 
furniture, cabinets, panelling, etc. 

It is unusually easy to apply, allows you 
to prime and finish the same day. Dries 
dust free fast, but still enables you to go 
back and brush out any missed or lapped 
areas. Not a lacquer! It is non-yellowing, 
has no offensive odors, won’t lift old 
finishes. This bartop-type finish resists 
food stains, alcohol and abuse. Eco- 
nomical, too. 

At dealers everywhere displaying the big 
orange and black bear sign. Behr-Lac is 
a product of Behr Process Corp., origi- 
nators of Liquid-Raw-Hide, America’s 
Number 1 Redwood Finish line. 


BEHR PROCESS 


CORP. Senta Ane 10, Calif. a Se 
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Cook's Bay on Mooréa (Tahiti’s neighbor island) is essence of walls and rocky spires, it is one of two inlets on this unspoile d 
the South Seas image. Fringed with palms, sheltered by jagged island. Vanilla grows in valley beyond village at head of bay 
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Island-exploring 
the South Pacific 


If this ts your year for dreams to come 
true, here’s the latest on the dreamy islands. . . 
Tahiti, Samoa, Fiji, New Caledonia, New Hebrides 


Those faraway islands are much closer now than in the days of the once-a-month 
freighter or once-a-week mail boat. Travel folders suggest plenty of comforts along 
with the tropical beauty and native culture. But is South Pacific travel really that 
idyllic? Is it worth the substantial cost? And must we hurry before these islands 
are spoiled, now that jets touch down every day at Fiji and will fly directly from 
our coast to Tahiti in May? 

To get some answers, Sunset recently sent one of its editors plane-hopping to 
Tahiti, Fiji, and New Caledonia, which are all ready and eager for visitors; and 
also to American and British Samoa, New Hebrides, and fringe islands, where 
tourists still are of little concern. This is Sunset’s report: 

South Pacific travel is costly. But you can do some island exploring for little or 
no extra cost if you’re going to New Zealand or Australia or on around the world. 
(A Pacific Basin tourist fare of about $1,200 allows you to fly as far as Bangkok 
on a circle route that includes the Orient, Australasia, and South Pacific islands.) 
There are few luxury hotels in the South Pacific, but most are surprisingly ade- 
quate. (You have a deluxe hotel always with you if you take a cruise.) Water 
and food are safe. Each possession uses different money. Most people you must 
deal with can speak English, but an acquaintance with French will help in tight 
spots and add to your fun. 

The islands’ climates are similar—a little warmer and more humid than Hawaii. 
Samoa and the New Hebrides are warmest, New Caledonia coolest—and they are 
all best between May and October when it’s winter and also the dry season. Take 
pure cottons or porous, drip-dry clothes. Add an extra change, as laundry dries 
slowly in rainy periods. Hotel laundry services are reliable and cheap, but don’t 
count on an iron for pressing, and don’t risk dry cleaning. 

Except at beaches and resorts, or on appropriate outings, women should wear skirts 
everywhere but Tahiti, where tourists in shorts are acceptable. Men wear shorts 
everywhere, seldom need a coat and tie. Stick to sandals except for dress-up. Most 
practical footwear: rubber go-aheads—for frequent wet, muddy walking. 

Entry requirements for all islands are a U.S. passport and a return or onward 
ticket or proof of adequate funds for your stay and return fare. For French Poly- 
nesia (Tahiti) and New Caledonia, you need visas from a French consul ($3.65 
each); for Western Samoa, a visa from a New Zealand consul (no charge); for 
the New Hebrides, either a French or British visa ($2). Fiji requires no visa; 
Eastern Samoa, just proof of U.S. citizenship. 


Sums 


THE MAGAZINE OF WESTERN LIVING 
FEBRUARY 1961 








Probably no other island has more appeal to your imagination 
than Tahiti. Its myth comes close to being true when you in- 
clude neighboring Mooréa—and you should. Even so, some 
visitors view it all as stagnant, exasperating, even sloppy. 
Your reaction will depend on your need of comforts and 
planned entertainment, and how easily you can relax to life’s 
pace here. 

Tahiti is the headquarters of French Polynesia, which includes 
the other Society Islands as well as the Tuamotus, Australs 
(Tubuai Islands), Gambiers, Marquesas, and Clipperton Is- 
land. All are administered from Papeete (Pa-pay-AY-tay) by 
a French-appointed governor. 

Direct flights have increased Tahiti’s tourist population, but 
serious overcrowding and commercialization are some time off. 
Tahiti is the Hawaii of at least 50 years ago. Only the French 
government is tourist conscious, hoping to make Tahiti a profit- 
able rather than costly possession. Hotel building is slow and 
visitors’ wants are treated quite casually. 

The 402-square-mile island is shaped like a figure 8, the nar- 
row Isthmus of Taravao connecting Taiarapu Peninsula, called 





(Tahiti-iti) 


Tahiti-iti (little Tahiti—just 8 by 12 miles) with the circular 
mainland, 18 miles wide. The whole island is just 30 miles long. 
A good hard-surfaced road follows the mainland shore 75 miles, 
and branches go part way along both coasts of Tahiti-iti. 

Tahiti is surrounded by a coral reef and its interior is unin- 
habited, a mass of jagged green peaks rising to 7,400 feet, and 


Papeete’s roadside wagons sell drinking coconuts, Tahitian 
oranges, pamplemousse (grapefruit). Shops have hand-printed 
fabrics, wooden curios, s/ell leis, hats, baskets, and jewelry 


TAHITI: Almost all those stories are almost true 


deep gorges from which streams and rivers flow into the lagoon. 
Its 36,226 people—Tahitians plus a few thousand Chinese, 
French, and other Europeans—produce copra, vanilla, pearl 
shells, coffee, fruits, and vegetables, although the main product 
is still phosphate (from Makatéa in the Tuamotus). 


The island has 19 districts whose names are used for all loca- 
tion purposes since there are no real towns outside of Papeete. 
Only districts close to the capital have electricity and homes 
of people who work for wages. Most natives grow their food, 
fish, build their own houses, and work only spasmodically to 
get money for bread, cloth, and Hinano, the local beer. They'll 
leave a job for a pleasant distraction and most are in debt to 
the hard-working Chinese who own bakeries and small stores. 
Papeete (pop. 17,247) is a rough waterfront town—with a 
smile. It is something like Tijuana, or Hilo. Its boxy buildings 
have iron roofs and often upstairs balconies which hang over 
the sidewalks. Its harbor teems with craft of all kinds from 
warships to copra schooners to plush yachts, tied in a row to 
trunks of spreading trees that shade the lagoon’s edge. Resi- 
dential sections have clusters of shabby bungalows largely hid- 
den by unruly gardens (there are also some beautiful estates). 


Papeete’s real charm is its carefree, small town atmosphere. 
All nationalities mix freely, and it takes just a few days to 
know the other tourists about, the leading citizens and town 
characters, the shopkeepers and travel advisers. There’s a daily 
newssheect in French, but few talk about the outside world 
and you'll forget it too. 

Tahitian money is the Colonial Pacific franc, the rate varying 
from 86 to 89 francs for $1, higher at Papeete’s bank than at 
hotels or stores. 

Tahiti still has only about 180 hotel rooms, although there’s 
talk of 1,000 by 1965. You can choose Papeete’s Grand Hotel 
overlooking the harbor, or a bungalow hotel from 1 to 61 miles 
out of town, requiring transportation by taxi or rented car. 
New hotels are architecturally exciting, with good beds, mod- 
ern bathrooms, and screens worked into a spacious bungalow 
of pandanus or bamboo siding with framing and hand-woven 
thatch exposed all the way from the high pitch to the low, wide 
overhang of the roof. Bedspreads and curtains are gay pareu 
cloth. Such a bungalow costs $7 to $20 a day, double, with- 
out meals. 

Old hotel bungalows (from $4 to $8.50) are similar but shabby, 
and lack screens. Insects aren’t bad, but your open push-out 
panels are an invitation to rats, land crabs, and large lizards. 
Private bungalows cost from $80 to $400 a month, may lack 
some conveniences, and you need a car. You can hire servants 
for $20 to $25 a month plus their food. 

On Mooréa, Hotel Aimeo charges $30 a day double, with meals. 
Paopao has a native guest house and Afareaitu, main village, 
a small inn—community bath facilities at both. There’s one 
launch trip each way (about $1) every morning but Sunday; 
unless yours is a chartered trip, you must stay overnight. 


Most hotels advertise hot water, but don’t expect too much. 
Equipment may be out of repair or never work well, or water 
may be hot in the shower but not in the basin (heating is ex- 
pensive and a shower is used less). Service is unreliable; just 
accept this as part of the fun. 

A hotel rarely volunteers help and suggestions. You ask for 
what you want; when you don’t get it, the reason is just 
lethargy, not resentment. On the happy side, there’s no tipping. 
Most hotels serve meals and Papeete has several restaurants. 
Dinner costs about $4.50 in the best places but can be as low 
as $1.50. Most cooking is French, and good, with frequent 
Tahitian specialties. Tahitians are the chefs among Pacific 
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IF YOU FLY: Here are the lines and the fares 


Flights from the West Coast: Pan American, to Honolulu; Nandi, 
Fiji; Auckland or Sydney—and Honolulu to Tutuila, Eastern 
Samoa; Nandi. Qantas, to Honolulu; Nandi; Auckland or Syd- 
ney—and Sydney to Nouméa, New Caledonia. 7.A.1., to 
Honolulu; Papeete, Tahiti; Nandi; Nouméa; Auckland or Syd- 
ney—and Nouméa to Efate and Espiritu Santo, New Hebrides. 
Canadian Pacific, to Honolulu; Nandi; Auckland and Sydney. 
South Pacific, from Honolulu to Papeete. 


Economy one-way fare from West Coast to: Honolulu, $1338; Pa- 
peete, $419; Nandi, $439; Nouméa, $480; Sydney (direct route), 
$560; Sydney (via Papeete), $42 extra; Sydney via Nouméa or 
Auckland, no extra charge. The Pacific’s bargain flight is Hono- 
lulu to Tutuila, $149. 


South Pacific inter-island flights: 7. EF. A. L. flies from Auckland 
to Nandi and Papeete. Polynesian Airlines connects Western 
and Eastern Samoa, $12 one way. Fiji Airways flies between 
Nandi and Suva, $10 minimum fare; other flights reach Tonga 
and outlying Fiji islands. R. A. I. flies from Papeete to Bora 
Bora and Raiatéa. Transpac flies from Nouméa to Koumac, 
Isle of Pines, Loyalty Islands. 


IF YOU GO BY SHIP: From copra schooner to luxury cruise liner 


Oceanic Steamship Company (Matson). 
Six-week round-trip cruises on one-class 
Monterey and Mariposa (350 passengers) 
from the West Coast call at Papeete, 
Auckland, Sydney, Suva, Pago Pago; 
Honolulu. Minimum fare: $625 to Syd- 
ney; $1125 complete trip. 

P & O-Orient Line. West Coast-to-Sydney 
3-week trips stop at Honolulu, Suva, 
Auckland. Round-trip tourist fare: $644. 
Union Steam Ship Co. Passenger-freight- 
ers Matua and Tofua (about 75 passen- 
gers) make 3-4 week round trips from 
Auckland. Minimum fare: $252. Tofua 
stops at Suva, Tongan ports, Niue Island, 
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Samoan ports. Matua calls at Suva. Lau- 
toka, Fiji; Apia, Western Samoa. West 
Coast-Auckland passenger-freighters call 
at Papeete and Suva. 


Pacific Islands Transport Line. Freighters 
Thorsisle and Thorshall (12 passengers) 
connect West Coast with Australia and 
New Guinea, call at Papeete, Apia, Suva, 
Nouméa. Fare from West Coast: Papeete, 
$375; Suva, $450; Sydney, $575. 

Messageries Maritimes. Several France- 
to-Sydney passenger ships call at Pana- 
ma; Papeete; Nouméa; Vila, New Heb- 
rides. Minimum Marseilles-Sydney fare: 
$257. Passenger-freighters leave Sydney 


for Nouméa and New Hebrides ports. 
W. R. Carpenter & Co. Lakemba (98 
passengers) and Suva (12 passengers), 
Vancouver to Sydney (minimum fare: 
$330), stop at Suva and Lautoka, Fiji. 
Shaw Savill & Co. The tourist-class South- 
ern Cross makes four round-the-world 
trips a year with calls at Papeete, Suva. 
Minimum fare, $803.60. 

If you’re adventurous you can go. by 
copra schooner or other small cargo ves- 
sel from Papeete to outlying islands of 
French Polynesia and from Suva to Fiji’s 
remote islands. Trips take from a week to 
a month, cost $3-$6 a day including meals. 

















Le Truck will take you touring on Mooréa. Remove its wooden 
benches and you have bleachers for watching native dances at 
night. Island is good for cycling, but bring bike from Papeete 


Islanders and you can expect fish marinated in lime juice, cur- 
ried shrimp, pudding of fruits cooked with arrowroot and 
coconut cream. Chinese cafes have French overtones; crusty 
bread, wine, ice cream made with fresh vanilla, and strong 
coffee are part of the meal. 

Cars rent for about $10 the first day plus 31 cents a kilometer 
after the first 50; on succeeding days it’s about $7; by the 
month, only $6 a day. 

Taxis cost about 25 cents a mile. Fares double between mid- 
night and 6 A.M. Bicycles are $2.50 to $4 a week, but hard to 
find since Tahitians adopted motor bikes, renting for $2.30 a 
day. Motor scooters average $4.50 a day or $20 a week. 
Buses, each affectionately called le truck, cover the island on 
a schedule no one can report but which country people sense. 
Departing passengers are bid adieu with kisses on both cheeks 
—an abandoned French custom which Tahitians carry on—as 
le truck pauses at each house where a bundle is waiting at road- 
side, disregarding the bus stop signs spaced along the route. 
People crowd in, sit sideways on removable benches, finally 
stand on the back step or sit on top with bikes, bundles, crates, 
chickens, even pigs. Often a string of shiny fish hangs from the 
door. The fare is dirt cheap—$1.65 for two people with four 
bags to Papeete from the farthest village. Baggage is charged, 
too, as it takes sitting space. 

Travel agencies list tours at rates that depend on the num- 
ber of persons for a trip. A guided trip around the island 
costs $13 per person with lunch for a group of four, or $17.50 
each’ for two. Some trips—glass bottom boat tour of lagoon; 
tamaaraa (native feast)—require 8 to 10 persons. 

You'll spend a lot of time in Papeete on the proverbial run- 
around. Simple arrangements become major projects involving 
visits to several offices where always, it seems, you are told to 
“eome back tomorrow” (owing partly to the closing for siesta). 
Occasionally something complicated gets done easily. 
Papeete’s dressmakers and tailors turn out shirts and dresses 
of stunning hand blocked or painted material. The Chinese 
shops (some open nights) carry loud, cheap clothes, but they 
stock good pareu prints (you buy 2 yards for $1, wrap it 
around and tuck it in like a sarong). Visit the museum with its 
fine collection of Marquesan artifacts. Stand in line at the post 
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Excitement mounts as T'ahitians in pareus, grass skirts gyrate, 


literally shake to frenzied rhythms beaten on wooden drums. 


ITotels arrange dances; July fete features week-long contest 


office with gossiping Tahitians who never mind the long wait 
at the single stamp counter. Stroll along the quay at sunset to 
watch Mooréa’s jagged pinnacles become silhouettes against a 
crimson sky. It’s “Bali Ha’i” for sure, just 12 miles away. 

Go to the market Sunday at 5 A.M. to climax Saturday night— 
as the Tahitians do. It’s a stampede when the gates open: a 
rush to the fish section which sells out first, then a push past 
stalls of ready-to-eat fish concoctions to fruits, vegetables, 
meat, poultry (some live), and long unwrapped loaves of bread 
piled high over several counters. 

Tour Papeete’s night clubs—Quinn’s, Au Col Bleu, Bar Lea— 
for low-down ballroom dancing, mostly to American swing, by 
gaudily dressed Tahitians, sailors, and tourists. Native songs 
here—or anywhere natives get together—are sometimes slow 
and plaintive, sometimes with an emphasis on beat. They’re 
played on guitars and ukuleles, sung by husky voices. At mid- 
night the crowd moves to Lafayette, a few miles east of town. 


Drive around the island clockwise (taking advantage of the 
sun) to see: scores of coconut groves, shady, cool to the eyes; 
copra drying yards; roadside bread boxes and wild oranges for 
sale; homes of writers and painters; colorful laundry flapping 
in the breeze; dogs too lazy to bark; untidy houses with walls 
of old shipping crates; monuments to Tahitian rulers and early 
explorers; and Polynesian temples. 

Near Papeete several roads go a short way into the mountains 
to pools and falls, or just view points. There are hikes to make, 
too, including a 11-day trip to Vaihiria, a mountain lake. The 
Syndicat d’Initiative in Papeete can help you plan hiking and 
fishing trips. You can rent underwater swimming equipment 
and fishing tackle, and charter launches for deep sea fishing or 
pirogues (outrigger canoes) for the lagoon. Streams have nato, 
Tahitian trout, and excellent freshwater shrimp. Swimming is 
safe most places, but there are few outstanding beaches. 

For an experience, stay in a native-style hotel at Tautira on 
Tahiti-iti, or at Vaitape village on Bora Bora. You sleep in 
detached guest houses and share outdoor bath facilities. You 
get to Bora Bora by flying boat, then transfer to a launch to 
cross the lagoon fringed with tiny islets. At Tautira in good 
weather you can go by canoe to view the Pari (spectacular 
coastal cliffs), fish, and eat native food on Fenua Ino islet. 
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FIJI: The South Pacific crossroads, 
it’s Nandi by air, Suva by sea 


Long a Pacific stopping point, Fiji has managed to retain its 
distinctive quality while improving tourist facilities. After 
Tahiti, its orderliness is welcome, but you miss that carefree 
spirit. Nationality groups don’t mix much here and a certain 
propriety replaces abandoned joie de vivre. 

Americans are usually surprised to find so many attractions 
in Fiji and regret they have not allowed time to cover them all. 


Great Britain’s prize Pacific possession includes more than 300 
islands, 100 or more of which are inhabited. You'll arrive by 
air at Nandi or by sea at Suva, the capital, at nearly oppo- 
site ends of the largest island, Viti Levu. The 317-mile road 
which circles its 4,000 square miles is the normal tourist circuit, 
a fine sampling of the colony that nicely fits a week’s time 
budget. On other islands you see villages seldom disturbed. 


Fiji’s population includes more Indians (over 184,000) than 
Fijians (about 158,000). The Indians, brought in to grow sugar, 
now also work the mills, grow the other crops, drive the taxis, 
own most of the shops, make the clothes and tourist trinkets, 
and man professions and many government offices. The Fijians, 
mostly Melanesian with dark skin and woolly hair, prefer the 
communal village life. 


see 


Fiji uses pounds, shillings, and pence. Banks, hotels, or shops 
will convert your money at the approximate rate of 1 pound 
to $2.40, or 7 shillings, 8 pence to $1. 


Fijian place names may puzzle you, as certain English letters 
represent different native sounds. Fiji’s c is pronounced th; 
b is mb; d is nd; g is ng; and q is ng-g. In English we spell 
the way Fijians pronounce. We write Nandi; in Fiji it’s written 
Nadi but pronounced Nandi. The native drink yaqona becomes 
yanggona in English; Deuba Beach, Ndeumba Beach; Sigatoka, 
Singatoka; and Laucala Bay, Lauthala Bay. 


Suva’s Grand Pacific and Club hotels charge about $20 a day 
double for air conditioned rooms with private bath. The Grand 


Papeete cathedral is beauty spot in ugly business part of town. 
Small cars, buses, scooters, pedestrians, bicycles—with motors 
to eliminate work—make noisy free-for-all of narrow streets 
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Pacific also has older rooms with shared bath facilities for 
about half that price, as do several others in town. South shore 
resorts, Korolevu Beach Hotel and Beachcomber Hotel at 
Ndeumba, charge $20 to $26 a day double, including meals, 
for good rooms with private bath. They offer swimming, boat- 
ing, fishing, gift shops, and arrange tours, native feasts and 
dances. Other towns—Lautoka, Nandi, Raki Raki, Mba, Tavua, 
Nausori, Singatoka, Navua, Korovou (Tailevu)—have accept- 
able small hotels where rooms sharing bath facilities cost $5 
to $13 per person including meals. 


You can travel cheaply by bus, or ride a little way just for 
fun. Pacific Transport Limited covers Queen’s Road between 
Suva and Lautoka (second ranking town). Sunbeam Transport 
Company travels King’s Road. The trip costs just $2.30; inter- 
mediate stops are pro-rated. 

Cars rent for about $5 a day plus 10 cents a mile. 

In Suva, bicycles cost one shilling (about 15 cents) an hour. 
Most people get about by taxi, quite reasonable if you can 
make up a carload—4 or 5 persons. To go from Nandi to Suva 
costs about $25.50; from Nandi to Korolevu, about $15.50; 
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Colorful welcome by Aimeo Hotel staff compensates for rough, 
two-hour, Papeete-to-Mooréa launch trip. Luxury accommoda- 
tions in thatched bungalows are typical of Tahiti’s best hotels 
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These Fijian bures are rooms at Korolevu Hotel, modern resort 
on Viti Levu’s south shore. Decorative sennit binds walls of 
reed and palm and exposed interior posts and beams; roofs are 


from Suva to Ndeumba, $14. In towns taxis cost three shillings 
(almost 50 cents) for the first mile, then one shilling a mile. 
Suva’s travel agencies have package trips of the city and nearby 
points of interest at $5 to $7 per person. 

Besides Fiji Airways’ twice-a-day round trips from Nandi to 
Suva there is plane shuttle service on Korolevu Air Transport 
between Korolevu and Nandi and Korolevu and Suva’s Nausori 
airport for $11.50 minimum per person. 

Suva was located for its fine harbor, not its climate. But you'll 
enjoy your visit even if the weather is damp or downright 
muggy. Grandly British are the buildings along or just off 
Victoria Parade fronting the lagoon. Suva’s Indian makeup 
shows in the cluttered shops squeezed.together along Cumming 





Crude enclosure of wooden poles on Ovalau island holds giant 
turtle captive until family is ready to eat it. You reach Fiji's 
former capital island by launch, copra boat, or amphibian plane 
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sugar cane thatch. Hotel stages feasts, dances, will take you to 
a native village to taste yanggona, a ceremonial pepper root 
drink that looks muddy but leaves refreshingly clean aftertaste 


Street and the scores of persistent taxis. You'll encounter Suva’s 
Fijian side as you watch the brawny men load copra and 
bananas on the fascinating wharf or hear the majestic choir 
singing in the Methodist Church Sunday evenings. 

Don’t miss the exceptional market, open until 5 P.M. (except 
Sundays). To see its full complement of strange vegetables, 
fruits, poultry, and fish, go first thing in the morning. This 
market also has stalls filled at all times with basketry, woven 
fans, hats, and mats; tapa cloth; tortoise shell, Mother-of-pearl, 
and cat’s eye jewelry; and wooden yanggona bowls, war clubs, 
hair combs, and replicas of cannibal forks (it was taboo to 
touch human flesh with fingers), You can bargain here and 
perhaps buy cheaper than in the stores which stock the same 
wares plus some jewelry of better design and workmanship. 
The market has the largest selection of woven things; stores 
carry Siamese and Indian imports, and, notably, fine saris. 
On a tour of the island—driving the left side of the road— 
you'll notice signs warning you of “bends” for the next few 
miles. Walk into one of the storybook villages. Notice outside 
racks where dishes dry in the sun, and the stream, pool, or 
just a faucet for bathing and washing clothes. Inside a bure 
you may see stacks of cheap suitcases in place of chests. 

The people like being photographed. Women comb their hair 
into a bushy upsweep. Many men still have a bush haircut, 
too. Little girls have crew cuts and are distinguishable only by 
their dresses. 

Hotels, travel agencies, and the Fiji Visitors Bureau can help 
you to see a village yanggona ceremony, a meke, and a taralala 
—lately they include rock ’n’ roll. 

A river boat trip may entice you: from Ndeumba up the jun- 
gled Navua River to Muamua village, about 114 hours 
(arranged by Beachcomber Hotel), or the scheduled launch 
between Lauthala Bay and Wainibokasi on the Rewa River, 
Fiji's largest, with some 200 villages along its 80 navigable 
miles. Wainibokasi (near Nausori airport, 15 miles from Suva) 
is the terminal for water taxis, long, narrow, flat-bottomed out- 
boards carrying 20 to 30 persons and also cargo. You can 
ride to a few of the stops for around $2.40 an hour. Try Sat- 
urday morning and take in the Nausori market. All rivers have 
bamboo barges. Natives make them to float bananas down- 
stream every few weeks for delivery to banana boats, then let 
them drift out to sea. 
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THE TWO SAMOAS: The purest of 
Polynesians... and lovely Pago Pago 


Samoa’s countryside is dotted with ingenious oval and open- 
sided houses covered with thatch, laid out just so in neat 
villages presided over by at least one monumental church. The 
people are the purest of remaining Polynesians. They resemble 
Tahitians but are less brash and frolicsome, more dignified. 
Tourist Samoa is just the two islands with hotels and fairly 
easy access—Upolu in Western or British Samoa, and Tutuila 
in the Eastern or American group. Upolu has more than 70,000 
people, mostly Samoans, and is much the larger (430 square 
miles). Tutuila (52 square miles and 17,500 people) has finer 
scenery; Pago Pago is probably the Pacific’s best harbor. 
Since World War I, New Zealand has administered Western 
Samoa, preparing it for independence due next year. Eastern 
Samoa is under our Interior Department. 

New Zealand money and Western Samoa’s are interchangeable; 
one pound equals $2.80. On Tutuila you spend dollars. 

A peculiarity of the Samoan language is that g has the sound 
of ng. Thus, Pago Pago is pronounced Pango Pango. 

When ships arrive at Pago Pago and Apia, the islands show 
off with feasts, dances, and ceremonies. 

Taxis in Apia and Pago Pago cost about $4 an hour for a car- 
load—up to 4 persons. Rates are less for longer trips or for 
tours arranged by the lone travel bureau, in Apia. An all-day 
trip costs $20-$25. U-drive cars are in the offing for Apia. You 
can now rent motor bikes (about $1.50 a day) and scooters 
($10 the first day and $3 after that). Both islands have buses. 
Apia’s white puildings—a high proportion of them churches— 
curve along a tree-shaded waterfront drive for a mile or more. 
There are four boarding-house-like hotels. Aggie Grey’s and 
the Casino overlook the bay, have some rooms with private 
bath, and cost $12-$16 double. Heatherbelle Inn, at Matautu 
village east of town, and White Horse Inn, inland, have only 
community bathrooms, charge $4-$6 double. Rates include 
meals, popular native dishes enhancing rather drab English 
food. To buy liquor you need a government permit. In Apia you 
can buy baskets and fabrics hand printed off tapa blocks. 
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Elegant service, many courses help you overlook Fiji's weak coffee, 
plain food—except for the tasty curries. Korolevu’s waiters wear 
sulu, wrap-around skirt; they bring early morning tea to your room 





Amusing Santo hotei room lacks closet, chest; has cold 
shower at end. You walk down gallery to w.c. Untangle 
mosquito net by 10 when lights go out—or get lantern 


At the west end of the harbor, the town of Mulinu’u has the 
Pacific’s most complete geophysical observatory and the Sa- 
moan-style legislature building. At Vailima, 4 miles inland, you 
can visit Robert Louis Stevenson’s home, now the High Com- 
missioner’s residence. Stevenson’s tomb is atop Mt. Vaea, a 
steep climb from Vailima best made in the cool of dawn. 

No road circles Upolu island, but you can drive to Mulifanua, 
one of the world’s largest copra plantations, past model vil- 
lages with more than 60 churches; and cross the west end to 
Lefaga village where Return to Paradise was filmed, for swim- 
ming there or at beaches farther on. Eastward is Falefa falls 
and natural swimming pool which you pass crossing the moun- 
tains to Aleipata (40 miles). 

Samoa goes to church Sunday (two or three times) and it’s re- 
warding to attend a service. Men may wear coats and ties with 
their lavalavas (we saw one in a gray flannel lavalava) and 
women crown their outfit (often all white) with a floppy 
pandanus hat. They sing in strong harmony. 

Pago Pago has one small hotel, the Rainmaker, namesake of 
the majestic peak across the bay (officially Mt. Pioa): It is 
just a converted navy BOQ with rates at $14 a day double, 
including hot water and GI-style meals. 

Good dirt roads run along or close to Tutuila’s south shore 
out to the west and east tips. There are several swimming 
beaches, and you can swim off fingers of land in the bay at 
Tafuna airfield, a 30-minute drive west of town. 






















































It’s siesta in Samoa, and pleasant in a four-way 
breeze. If it rains, drop rows of palm panels. Bed is 
luxury—mat-covered coral chips have plenty of give 


NEW CALEDONIA: It ts very French 


and you see very few tourists 


Unless you or a member of your family were stationed on New 
Caledonia during the war, you probably haven’t heard much 
about it. It has a delightful “country” quality, a surprising 
network of roads, and a number of adequate hotels. 

You should plan on several days for Nouméa, its capital; a 
weekend is just a tantalizer on neighboring Isle of Pines; and 
any long trip in this country requires several days to a week. 
With almost as many French people as natives, New Caledonia 
seems more French than Tahiti, and its natives are of a purer 
Melanesian strain than the Fijians. This long, skinny island, 
250 by 30 miles, is one of the Pacific’s largest. A mountainous 
spine bisects it into a dry west side, which reminds you of Cali- 
fornia, and a tropical east coast. Plants not found elsewhere 
include the scrubby niaouli, a paperbark resembling Australian 
eucalyptus, and a native araucaria abundant in rain forests. 
The valleys have luxuriant stands of kauri pines. 

The island’s surrounding reef hardly need take second place to 
the Great Barrier Reef, with its fantastic living corals and 
colorful fish. See its fluorescent corals at Nouméa’s unique 
aquarium (open Thursday, Saturday, Sunday; 67 cents). 


With mining (nickel, chrome, iron, manganese), ranching, coffee 
and copra production, trochus shell and timber industries, the 
island does not need tourists. New Caledonia uses Colonial 
Pacific Francs (90 for $1)—but they are not interchangeable 
with Tahiti’s. 

Nouméa (pop. 23,000) could be a town in the south of France. 
Its textured masonry buildings with faded red roofs spread 
over mound-like hills rising from a land-locked harbor. Taxis 
and buses congregate in the tree-shaded central square, and 
people gather in its open-air market early each morning to buy 
fruits, vegetables, chickens, and fish—sold alive from movable 
carts filled with water. Houses are built to the sidewalks, have 
interior courtyards, and often elaborate iron grills. 


Nouméa has half a dozen tourist hotels. They aren’t fancy but 
most rooms have private baths and hot water. Rates are $5 to 
$7, double, without meals. Two are at Anse Vata, 314 miles 
from the center of town, one of several swimming beaches. 
Best restaurants charge $2-$4.50 for dinner. Food is French 
and good, with fine wines and superb coffee. There are also 
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Fijian teen-agers play rugby, cricket after school in Suva’s Albert Park. Close 
by are government buildings (in background), governor's home and grounds, 
botanical garden, museum, Grand Pacific Hotel, Sea Baths (salt water pool) 


cafes serving Chinese, Indo-Chinese, and Tahitian food. 
Country hotels have high standards considering the remote- 
ness of those outlying towns with the strange names (from the 
interaction of French and native words). Private baths are the 
exception, but rates are just $1.50-$2.50 double; hotels serve 
tasty, often home-grown food; dinners run as little as $1.25. 
Nouméa has city bus service, and other buses run on regular 
schedules between Nouméa and outlying towns. Rented Dau- 
phines cost $10.50 a day including 60 miles, then 10 cents a 
mile. Small Citroens are just $7.50 a day for 60 miles, then 9 
cents a mile. Weekly rates are one-third less. 

Several agencies offer tours of Nouméa and all-expense trips to 
other places, rates depending on number of persons. For parties 
of one or two, a Nouméa tour costs $6 per person; a 3-day trip 
to Huailu and Poindimié, $55 per person, or $40 for parties 
of three or four. 

Sample attractions in Nouméa: Take the coastline drive past 
the city’s many bays. Drive up one of the hills for the view. 
Watch native girls play cricket on Saturday afternoons while 
their menfolk sit and watch. Go by launch in the harbor to Ile 
Nou, where you see remains of a convict settlement. Shop for 
French perfumes, jewelry, and wines, and for native dresses 
(like Hawaiian shorty-muus). 

Short distances from Nouméa are native villages where you can 
see the authentic hive-shaped New Caledonian house of bark 
and straw, and, by arrangement, the “Pilous Pilous” dances. 
On other drives of a day or less, you can visit luxuriant river 
valleys with waterfalls, mountain resorts, an impressive dam 
at Yaté, and curious coastal rock formations. The trip to 
Bourail, part way up the west coast, makes a long round trip 





‘ 
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for one day. Yet you must go this far to reach the crossover 
road through the mountains which leads to the most attractive 
section of eastern coast, between Poindimié and Hienghéne— 
245 miles from Nouméa. Mountain roads are one-way, with 
nours posted for traffic direction. 


The Isle of Pines (Ile des Pins) is named for its stands of native 
Araucaria cooki, which rise to 200 feet, slender, straight, symet- 
rical, and devoid of lower branches. They could pass for Nor- 
folk pines and are a curious contrast to the island’s supple 
palms. Flights from Nouméa go three times a week, take 3 
minutes, and cost $9.50 each way. You stay at Relais de Kanu- 
mera. Rates are $17.50 to $22 double, including meals. The tiny 
island has some of the world’s best swimming, spear fishing, 
and offshore islet cruising; houses of homemade coral plaster; 
ruins of a penal colony, and grottoes to explore. 


NEW HEBRIDES: You can sample 
them in a 2-day aerial detour 


You got acquainted with the New Hebrides in South Pacific, 
if not through personal wartime experience. On the easy-to- 
reach islands, Efate and Espiritu Santo, life is more backward 
than downright primitive. 

The New Hebrides are about 40 mountainous islands and as 
many more islets spanning 450 miles of ocean northeast of New 
Caledonia. In mid-section they lie in a double row so that 
from any one you can see others. They are run jointly as a 
condominium by Great Britain and France, with two sets of 
officials, two names for most islands, and three kinds of money 
—Australian, British, and French (Colonial Pacific Francs, dif- 
ferent again from Tahiti’s and New Caledonia’s but about the 
same rate). You'll use either francs or Australian currency 
(1 pound equals $2.20). : 

There are fewer than 3,000 Europeans among the 53,400 people, 
although mést islands have white settlers running copra, cocoa, 
and coffee plantations. The 1,600 Tonkinese, imported to work 
plantations, also stand out among the somber Melanesians. 


T.A.I.’s Tuesday and Thursday morning flights from Nouméa 
to Vila, the capital, on Efate, and Luganville (also called 
Santo) on Espiritu Santo island, return the same day. You can 
fly up one time and wait over for the next return flight. The 
only way to see both islands is to take a week for the trip, 
spend two days in one town and five in the other. But two 
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Yalombi villagers perform meke, ceremonial gesture dance, often warlike, 
for guests on Blue Lagoon cruise to Fiji's remote Yasawa Islands. They 
wear leaves around arms, ankles; paint black circles around their eyes 









































Isle of Pines resort has lodge, bungalows of native 
construction, Wallis Island tapas cover bar. You 
swim in mirror-like bays, eat huge lobsters from reef 


days is really long enough for a sample, in which case we 
recommend going all the way to Santo ($62.30 round trip to 
Vila and $87.90 to Santo). You see more islands from the 
air, some so jungled you can’t spot a single clearing or thatch 
roof; fly over Vila’s picturesque harbor; and can hope that 
cargo on or off at Vila airport—a plantation meadow—will 
require stopping long enough for you to taxi to town. 


Vila’s Hotel Rossi has 20 rooms, and Santo’s Corsica can 
handle 25 people. Both are utilitarian, mainly for businessmen, 
but clean and friendly, serving tasty French meals, all for 
about $8 a day per person. 


Vila and Santo have taxis, likeiy to be jeeps or small trucks, 
hiring out at about $13 a day. Your driver will likely be 
Tonkinese. If you know French, 
fine; otherwise use your innkeeper 
as interpreter before you set out. 


The condominium roads are almost 
limited to those on these two islands 
built by troops about 20 years ago 
and now full of chuck holes. We had 
bases on both; Santo was air base 
for the Guadalcanal campaign. 
Santo town has Quonset huts for 
houses and churches; landing mats 
for fences, gates, carports. 

Be sure to drive the few roads eut 
through the almost unbelievably 
dense jungle which covers most of 
the island. At Turtle Bay, everyone 
tells you, is Emile DeBecque’s plan- 
tation. His real-life prototype is 
dead now and the house and 
grounds are run down. But this 
plantation and others which the 
road penetrates both north and 
south of town have the proper fic- 
tional quality. Always there are the manor and headquarters 
buildings of the European settler, and nearby, the shabby 
cluster of workers’ quarters. The hundreds of coconut trees are 
in perfect rows no matter which way you line them up. Often 
coffee or cocoa trees grow in their shade and cattle graze to 
keep the fields clear. Flies are bothersome everywhere. 
Palikulo Bay, between Segond Channel and Turtle Bay, has 
two splendid swimming beaches. 
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Here in chronological order, left to right, top row to bottom row, are the All-America Rose Selections award winners for the last 10 


10 Years of the 


All-Americas 


Here is Sunset’s report on the prize winners 
...and how they have performed in Western climates 


This is the first time, as far as we know, 
that 23 All-America roses have been 
presented together in one photograph. We 
made this color picture—which includes 
the two 1961 winners, ‘Pink Parfait’ and 
“‘Duet’—to emphasize a particular point: 
how you, the rose buyer, have influenced 
the decisions of the rose experts. What 
you want in a rose sets the objectives 
of the rose breeders. How you look at 
roses is the big concern of the All- 
America Rose Selections committee. 


In the 22 years of its existence, the com- 
mittee has given 54 roses the All-America 
Award. The 23 winners of the last 10 
years appear on these pages. 


There’ve been some changes made in 
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years. These field-grown roses are typical in color and form, but not in relative size, because of step-back arrangement in photograph 


these last 10 years. A new type of rose 
came into being—the Grandiflora. Three 
of the All-Americas are now of this class 
(‘Queen Elizabeth,’ ‘Starfire,’ ‘Pink Par- 
fait’). 

Your acceptance of the Floribunda as a 
rose for landscaping has influenced the 
rose hybridist. In the first 12 years of the 
awards, only ahree Floribundas made the 
grade (‘Floradora,’ 1945; ‘Pinkie,’ 1948; 
‘Fashion,’ 1950). In the last decade 11 
Floribundas have been honored. 


You, the buyer, have not always agreed 
with the committee over the long run. 
Some award winners never became best 
sellers. Many are on today’s best seller 
list in the West but not in the Midwest 
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and East (see next page). There have been 
wide variations in regional acceptance. 
Why haven’t all of them earned—and 
kept—a place on the best seller list? 

Every one of the All-America roses rates 
high in most of these basic requirements. 
The plant should be sturdy, vigorous, 
easy to grow, resistant to diseases. It 
should perform reasonably well under a 
wide variety of climate conditions, su- 
perbly in most of them. It should produce 
abundantly and continuously throughout 
the blooming period; after blooming, 
petals should drop cleanly from the plant. 
Yet a plant can meet all of these require- 
ments and never be highly popular. A 
rose, it seems, becomes an all-time cham- 


pion only when it has a winning personal- 
ity—a collection of intangible qualities 
combined with some special distinction 
that, in total, give it individuality. 

A rose enthusiast looks with interest at 
each year’s introductions with the 
thought that here might be a new per- 
sonality to bring into his family of roses. 
If a rose proves to have a distinctive 
personality and at the same time is rea- 
sonably easy to grow and care for, it be- 
comes a permanent favorite. 

Let’s see if we can single out some of the 
reasons why each award winner of the 
past 10 years succeeded or failed to be- 
come a lasting favorite. When we get to 
those of the last three years or so, we can 
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simply remark on their special qualities; 
their long-run popularity test is just 
beginning. 

1952 

Helen Traubel (Hybrid Tea). Continues 
to hold its leadership because of its dis- 
tinctive color—a lively pink or luminous 
apricot, depending on the weather. 

Fred Howard (Hybrid Tea). A wonderful 
performer, but not enough people “oh” 
and “ah” over its color. A fine rose that 
is dropping out of sight. 

Vogue (Floribunda). This sister seedling 
of the 1950 winner, ‘Fashion,’ still recog- 
nized as a leader in the red-to-scarlet 
class. ‘Spartan,’ overlooked in the All- 
America Trials, is now more popular. 


1953 

Ma Perkins (Floribunda). A cross of ‘Radi- 
ance’ and ‘Fashion,’ a 3-foot shrub that 
has everything in performance but lacks 
the color appeal needed for continuing 
leadership. ‘Fashion’ (also a coral pink), 
even though susceptible to mildew, stays 
firm in the best seller list nationally but 
is not as strong in the West. 

Chrysier Imperial (Hybrid Tea). Stands 
out as the red rose that won its way with- 
out unusual color distinction. It continues 
in the best seller list because of its out- 
standing fragrance, flower production, 
good shrub form, wide climate adaptabil- 
ity. It is very popular in the West. We pic- 
tured it on Sunset’s January 1953 cover. 
1954 

Lilibet (Floribunda). Scored high in the 
trials, but has not gone over with the cus- 
tomers. Best performance in coastal areas; 
flowers fade in the sun. 

Mojave (Hybrid Tea). Moved to top of 
the tones-of-scarlet class when intro- 
duced, and has held its own ever since. 
‘Aztec,’ a 1958 introduction, was not an 
award winner, but is now a strong seller. 


1955 

Tiffany (Hybrid Tea). A delicate pink, 
with yellow at the base, and has the 
quality of color needed for popularity. 
Excellent climate adaptability; good per- 
formance in cold winter areas. Still on 
best seller list nationally in spite of many 
other excellent roses in same color class 
including ‘First Love,’ and ‘Picture.’ 
Queen Elizabeth (Grandiflora). The first 
highly publicized rose of the Grandiflora 
class (hybrids of Floribunda and Hybrid 
Tea types). It has the distinction of pro- 
ducing clusters of flowers in great num- 
ber, with individual stems of adequate 
length to cut. High on the best seller list 
in both East and West. 

Jiminy Cricket (Floribunda). Introduced 
a new color in this class: tangerine. Seems 
to prefer cool climate. Has not remained 
on the best seller list nationally. 


1956 
Circus (Floribunda). Won on vigor plus 
color novelty. It’s a changeling, yellow 
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and red in bud, opening to orange buff 
flushed with red or pink. In a class by 
itself, it has held up well in popularity. 
1957 

White Bouquet (Floribunda). First white 
Floribunda to win the award. It is still 
outstanding as a border plant. 

Golden Showers (Pillar). Only Pillar to re- 
ceive an award in the last 10 vears. Its 
distinction is not so much in color (it fades 
quickly) but rather in its ever-blooming 
flower production. 


1958 

White Knight (Hybrid Tea). Won its 
award through distinction in form and 
blooming habit, in a color class in which 
there are few competitors. Susceptibility 
to mildew keeps it off top seller list, but 
merits overshadow this disadvantage. 
Fusilier (Floribunda). Unusual in color— 
orange-scarlet buds, in clusters. Spotted 
in the fields as a winner in the spring of 
1957. However, it was a disappointment 
to those who like a rose that cleans itself; 
spent, burned-out flowers hang on. 

Gold Cup (Floribunda). A low growing 
plant (2 to 2% feet) whose future is dif- 
ficult to predict. It brings a vivid golden 
yellow to the spreading type of plant; 
excellent for ground-cover use. 

1959 

Starfire (Grandiflora). Second winner of 
this class. Earned its award for distinc- 
tive color (cherry or currant red) and ex- 
cellent performance. It remains well up 
on the best seller list. 

Ivory Fashion (Floribunda). Carries the 
‘Fashion’ series forward as a cross of 
‘Sonata,’ with its Hybrid-Tea-like form, 
and ‘Fashion.’ Here was a selection that 
surprised everyone, following so closely 
upon another white Floribunda, “White 
Bouquet.’ However, ‘Ivory Fashion’ is 
really ivory color, and performs better in 
cool areas of the West than ‘Fashion.’ 


1960 

Fire King (Floribunda). A tall growing 
(4-foot) plant. Flowers are of the Hybrid 
Tea type, with 45 to 50 petals. 

Garden Party (Hybrid Tea). A cross of 
‘Charlotte Armstrong’ and ‘Peace’; added 
a new color combination to the blends. 
The luminous pink flush is pronounced 
only in mild weather; in full sun the flow- 
ers are completely ivory white. To many, 
this rose’s heavy yield of flowers over- 
weighs its susceptibility to mildew. 
Sarabande (Floribunda). Low growing 
(2% feet). Won favor with its brilliant 
scarlet orange, semi-double flowers with 
12 to 15 petals. 

1961 

Pink Parfait (Grandiflora). Brings a new 
color to the Grandiflora class. It won its 
award on all counts, with accent on flower 
production. It is not unusual for one ma- 
ture plant to have a hundred or more 
perfect buds on it at one time. However, 


it is a rose of light petalage (18 to 20), 
and may do better in cooler climates. 
Duet (Hybrid Tea). A bicolor that con- 
trasts soft salmon pink and bright crim- 
son. Trials show it to be unusually easy 
to grow, and very well adapted to a wide 
range of climates. The flowers retain their 
color and form in any weather. 


““WINNERS” WITHOUT AN AWARD 

Not all rose introductions are entered by 
their growers in the rose trials, and the 
awards committee occasionally overlooks 
a rose that later proves immensely popu- 
lar. Here are the roses introduced in the 
last 10 years that failed to win awards 
but now are on the best seller list: 
Aztec, a scarlet orange Hybrid Tea. 
Buccaneer, a yellow Grandiflora. 

El Capitan, a cherry red Grandiflora. 


Kordes Perfecta, a pink and cream bicolor 
Hybrid Tea. 


Montezuma, a salmon Grandiflora. 
Spartan, a burnt orange Floribunda. 
Sterling Silver, a lavender Hybrid Tea. 


EAST VS. WEST 

A look at the roses of the last 10 years 
makes it plain that the West has different 
ideas about roses than has the rest of the 
country. (For example, Western buyers 
favor the long urn-shaped bud, inconse- 
quential to Easterners.) Of the 11 Hybrid 
Teas and Grandifloras given awards in 
the last 10 years, only 3 are standout best 
sellers nationally (‘Chrysler Imperial,’ 
‘Queen Elizabeth,’ and “Tiffany’), whereas 
8 are best sellers in the West. 

Why the difference? Perhaps, as one 
prominent Eastern rose grower suggests, 
it is because the selection trials are over- 
weighted in the direction of performance 
in Western climates, and the committee 
may have developed “a tendency to bring 
in varieties that are tops on the West 
Coast but do not respond equally well in 
the largest part of the rose buying coun- 
try—the Midwest and the East.” He 
points out that almost a third of the All- 
America trial gardens are in the West. 
From our selfish Western point of view, 
of course, the many climates of the West 
call for more rather than fewer trial 
gardens in our region. 


BLOOD LINES 


If the development of new and better 
roses were a predictable science, all of the 
award winners could be justified by their 
blood lines. 


Unfortunately, it’s not that simple. Still, 
there is some food for thought here. 
Whether through coincidence or not, 
‘Charlotte Armstrong’ has been and con- 
tinues to be a common denominator of 
superior new roses. No less than 10 of the 
12 award-winning Hybrid Teas, Pillars, 
and Grandifloras of the last 10 years are 
descendants of ‘Charlotte Armstrong’ 
(see chart opposite). 
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Mother of these winners 


Charlotte’s “children” 


How one great rose leads 
to another and another 
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(20-25 petals, to 5-in. diam.) 
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(to 45 petals, about 5-in. diam.) 
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QUEEN ELIZABETH 


(20 to 40 petals, about 4-in. diam.) 


x CAPT. THOMAS 





GOLDEN SHOWERS 
(15 to 25 petals, about 4-in. diam.) 


x (C. ARMSTRONG 
xX FLORADORA SEEDLING) 
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STARFIRE 
(20 to 30 petals, 4 to 5-in, diam.) 
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GARDEN PARTY 
(30 to 35 petals, about 5-in. diam.) 
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PINK PARFAIT 
(18 to 20 petals, 3 to 4-in. diam.) 





x (ROUNDELAY 
x FANDANGO) 





DUET 
(20 to 25 petals, about 4-in. diam.) 








age; compact, vigorous growth; unsurpassed color in cerise 
red range. (Most striking differences occur in yellow “Golden 
Showers.’) Name of other parent (x) appears above each rose 


All these roses claim ‘Charlotte Armstrong’ as one parent. Most 
have inherited the majority of her qualities: long, pointed buds; 
fragrance; large, 20 to 30-petalled flowers; dark, leathery foli- 
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Living room fireplace wall is day-lighted by narrow vertical 


Dining room light, flush with low ceiling; abstract design hides 
window at right, at night by light in a recessed ceiling well 


joist shadows on cover. Frosted glass, rear, lighted from kitchen 


BY DAY AND BY NICHT: How a house can change 


DARROW M. WATT 
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Oak furnace grid provides pattern on long narrow window 
to right of entrance door. Planter box light under frosted 
panel casts glow up under leaves of Japanese maple tree 


At night, interior garden is dramatically lit to provide a new visual 
experience. House evolved around oak: dining room is to right; tele- 
vision end of living room to left. Fuchsias, ferns thrive in moist cour 
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Light troughs placed 7 feet high to minimize 9-foot-high hall. 
Various sized holes in sides, backed with bits of colored glass 


when nght falls... 


“You don’t really experience a house until you’ve seen it twice, 
once in the daylight and once again at night,” says architect 
Walter Burde, of Carmel, California. 

His own house, pictured on these two pages, reflects this in- 
sight. It shows a careful study of light and ways to put it to 
work—and to have fun with it. Some of the ideas, such as the 
light troughs in the bedroom hall, the flush-to-ceiling light in 
the dining room, are dictated by architectural conditions; 
others are designed to add after-dark drama and excitement 
to the main living area. 


FLOOR PLAN 


House was built in stages, now encircles interior garden court 
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By day, window walls in main rooms provide garden vistas, max- 
imum light. Steps lead up to dining room; living room to right 


Kitchen gains drama and a brighter corner with a concealed 
light tube hung vertically behind end of cupboards. Light 
bounces against paneling over sink; flush ceiling fixture for sink 
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‘Contorta’ flowering quince bonsai. Big plant is 25 years old, 
smaller plants half that age. In Japan, flowering quinces are 
grown in ground 2 years to develop large stem, root-pruned 
with spade to induce fibrous roots, later dug, put in bonsai pot 


Larger plant (in 12-inch pot) is one shown in step-by-step 
sequence. This field-grown plant grafted 5 years ago; plant 
about the same size available in a 5 or 7/-gallon can. Smaller 
in gallon can on right will also make an excellent bonsai 
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Flowering quince bonsal 


Step by step... how to prune and pot your own 


The flowering quince called Chaenomeles 
lagenaria ‘Contorta’ is a natural bonsai. 
You don’t need to use hands or wires to 
twist its branches into fascinating spirals 
or bend them at picturesque angles. 


In the photograph below, at left, you see 
three established ‘Contorta’ flowering 
quince bonsai. The largest (a close-up of 





Flowering quince as it looked after it was dug from field 
last December. Plant 4 feet high, 342 feet wide. Note 
many crossing branches, heavy roots. Our instructor, 
long experienced in growing bonsai, is Toichi Domoto 





Study shape of plant before, during pruning. Keep as 
many spurs as possible—they carry blooms. Here, prun- 
ing nearly finished. Five big branches, several smaller 
ones, twigs removed. Remaining ones tipped back 
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one of its branches appears on the front 
cover) is about 25 years old, has been 
growing in the same size container at 
least 10 years, and is priced at about $50. 
Since comparatively few gardeners are 
likely to acquire such a plant, because of 
limited supply and high price, we show 
you here how to launch a dormant field- 


grown nursery plant on a career as a 
modified bonsai. You can use the same 
method for a plant in a gallon or 5-gallon 
can, with this difference: plants confined 
in the cans haven’t put on as much 
growth as field-grown flowering quinces, 
and, as a consequence, require less drastic 
pruning in the beginning. 


Gently bend long roots to fit into pot; paint large cuts. 
Although bonsai are often potted with root exposed, 
root on this plant was badly placed. Before potting, 
Mr. Domoto sawed off one large root at base near graft 


aa 


With hands and stick, work in around roots a fairly firm Plant in bloom several weeks after potting. If you wish, bring it 
miz of loam, sand, fine gravel. Water well. Re-pot in 2 inside for 7 to 10 days; then move it back outside. Moss, often 
years, replacing soil with fresh mix and thinning massed found in shady section of garden in winter, can be placed on 
roots. Small vigorous plant may need yearly re-potting soil surface. Will brown in summer, turn green as weather cools 
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On Green-Up Saturday, committee members were ready to un- 


load the plants from the nurseryman’s truck (at rear). Others 


Community Action 
in the West: 


Nichols Canyon is a big neighborhood to 
organize for unified action: more than 300 
home sites strung along a main access 
road and a network of other roads for 
several winding, uphill miles, The good 
thing about its recent “Green-Up Day” 
was that it showed tangible results al- 
though less than half the home owners 
participated. 


The main aim was beautification. But 

chols Canyon, like some other canyons 
in this part of Los Angeles, has decom- 
posed granite soil that supports very lit- 
tle natural vegetation except dry grass 
and chaparral. Many residents well re- 
member the fire of 1959 in nearby Laurel 
Canyon and wanted to establish areas of 
green and somewhat fire-retardant plant- 
ing around their homes. Many were also 
quite aware of the large expanses of raw 
dirt exposed by the bulldozers that leveled 
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off some of the latest canyon home sites. 
The Canyon Area Improvement Associa- 
tion happened to offer a good base for an 
area beautification effort. A small group 
of actively interested members decided to 
take their community problem to land- 
scape architect Garrett Eckbo. 

They requested a master landscape plan 
that would “pull the canyon together” 
and give it more the appearance of a well- 
defined, beautiful community. They asked 
especially for trees that would create gen- 
erous shade so that ground covers and 
perennial plants might flourish under- 
neath. 

Eckbo saw the job as a worthwhile chal- 
lenge and worked out a master tree plan 
(see right). He created 10 different zones 
(designated by the letters from A through 
K). For each one he made up a different 
plant list consisting of two or three domi- 


WILLIAM APLIN 
led them, so 


each home owner could pick up his order quickly and easily 


“Green-Up Day” in Nichols Canyon 


nant shrubs and two or three dominant 
trees. Many appear in more than one of 
these lists. Yet each group is different. 
The landscape architect wanted contrast 
from area to area, yet some threads of 
unity through the canyon. 


Members of the steering committee or- 
ganized a Sunday hot dog party to pre- 
sent the Eckbo master plan for Nichols 
Canyon. They explained that it offered 
each resident a choice of several shrubs or 
trees that he might plant on his property. 
They recommended that—for maximum 
community effect—each person do most 
of this planting near his property lines 
rather than just around his cultivated 
garden. They also urged the purchase of 
one-gallon rather than five-gallon plants; 
each resident could buy more trees now 
(and within five years after planting, one- 
gallon and five-gallon plants are usually 
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Plants in gallon cans travel easily in luggage compartment. The 
larger plants usually went in station wagons or in trailers 


he 


... home owners plant to a plan 


about equal in size). 

The “Green-Up” campaign was launched. 
Richard White, one of the leaders, points 
out that its subsequent success owed 
much to the way tasks were assigned to 
people who had special experience and 
good “follow-through.” One canyon resi- 
dent who works in public relations did 
most of the letters that were sent out to 
home owners. Another resident experi- 
enced in direct mail advertising handled 
all printing and mailing jobs. And thére 
were plenty of’jobs assigned to people 
who had good general organizing abilities. 
On a prepared order blank, each home 
owner placed his order for trees and 
shrubs. A combined order then went to a 
nurseryman who, because of the quantity 
all to be delivered to one place, granted a 
sizable discount. 


“Green-Up Day” was Saturday, Octo- 


FEBRUARY 1961 


ber 1. Headquarters and distribution 
point was a vacant piece of property. 
When the nurseryman’s truck arrived, 
committee members were waiting to un- 
load, identify, label, and set out the plants 
in rows. As residents came with station 
wagons, trailers, and even wheelbarrows, 
they picked up their gallon cans quickly 
and took them home for planting out im- 
mediately or within the next few days. 
By the end of the day, more than 1,000 
new trees and shrubs were growing in 
Nichols Canyon. And this will probably 
not be the end of the project. Richard 
White comments, “Now that we have 
made the beginning on our canyon plant- 
ing, we plan to add to it every year. Not 
only was the project worthwhile to all of 
us, it was a lot of fun working together. 
Can you imagine how beautiful this place 
will be in a few years?” 
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This couple planted a group of pines—along with some lower- 
growing plants—in front of an unattractive, raw-looking bank 


From Hollywood Boulevard to Mulholland 
Drive, these were canyon planting areas 
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The Changing Western Home 


News and ideas for Western 
home owners and home planners 


The vigilant remodeler 

The experience of friends who recently remodeled their home 
points up how important it is to know your house plans thor- 
oughly and pay close attention to how they are carried out. 
On this job, only the owners’ timely intervention prevented: 
unnecessary removal of a tree when the foundation was laid, 
omission of a grounded outlet for the washer, omission of a 
laundry tray, and omission of a heating duct and register. 
If you remodel on a “time-and-materials” cost basis (often used 
instead of a bid contract in which the contractor has to make 
a safely high guess on the cost of unknown factors in the re- 
modeling), you might have to pay for correcting such errors. 
On a firm contract, you'll still lose time if not money. 


The news in ceramic tile 
If you’ve been considering the merits of using ceramic tile in 
your house, you may be interested in these developments de- 
signed to speed tile installation and improve its properties: 
Large sheets of tiles mounted on paper or flexible mesh backing 
are accurately spaced and make it easy to set large areas rap- 
idly, using either adhesive or cement mortar. New larger tile 
sizes also speed the job of covering large areas. 
New tile adhesives make it possible to use a thin, lightweight 
bed rather than the usual thick mortar bed, eliminate the need 
for soaking the tile, and produce greater bonding strength. A 
new, impervious epoxy resin grout has great bonding strength 
and resists between-tile staining better than cement grouts. 


Painting new galvanized metal 

If your spring painting includes new galvanized metal, remem- 
ber these precautions: First wash the metal with mineral spirits 
(paint thinner) to remove any oil coating. Then wash it with 
undiluted vinegar and let dry; the acetic acid in vinegar stops 
the galvanized metal from reacting with paint. Paint with a 
metal primer or rust-resistant paint, which comes in many 
colors. Finally, for a finish coat, use an exterior enamel or 
another coat of rust-resistant paint. 


For cabin or expandable house ...an ingenious roofed unit 


JAMES LEEFE 


Cabin with curved plywood roof was framed, covered in a day 


A simple roof and framing system in which plywood panels 
are bent and held in place is the secret of the rapid erection 
and low cost of this cabin. 

Eight 14-inch plywood panels (4 by 12 feet each) form the 
roof. They are battened so they will bend uniformly, Their 


resulting rigidity makes them very strong; the roof needs only 
the framing shown in the sketch, so walls can be of non-load- 
bearing construction. Roll roofing forms the top surface. 

With an area of 250 square feet of floor space (about the size 
of a bedroom and bath, for example), the unit is designed to 
be multiplied and combined in various ways in larger houses 
(as shown below) or to be used by itself for a small cabin. 





The light, rigid roof puts all load on framing—not walls. De- 
sign: architect James Leefe, of Marshall, Leefe & Ehrenkrantz 


“Building block” square units can be assembled into larger houses in a variety of ways... 





Folded paper squares represent five units 
over 1,500 square feet of enclosed area 
(includes space where roof overhangs join) 


This scheme uses six units. Roof joining 
the two wings shares framing of adjacent 
units. House encloses 1,756 square feet 
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Another six-unit grouping creates wings, 
courtyards. At top, note clerestory win- 
dow for daylight where ridges are offset 
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BEFORE MARCH 15! 








AMAZING FREE OFFER 


New KLM Travel-Log tells you all you need to know about places you 
see, things to do, what to buy, what to wear, currency exchange 
and much more. Plus a special (diary) section for the highlights 
of your trip and a record of your purchases and expenditures. 


KLM Royal Dutch Airlines, Dept: $-21, White-Henry-Stuart Bldg., Seattle, Wash. 


Please rush me the new KLM Travel-Log and complete information on: 
____KLM Tours of Europe —_—KLM Caribbean Tours ——KLM Round the World Tours 


THE WORLD OVER 


KL 


ROYAL DUTCH 


‘sealant 








Name 








Address 





City Zone State 





My travel agent is 
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PHILIPPINE MAHOGANY - AMERICAN WALNUT - 


WRITE OR CALL YOUR REGIONAL DISTRIBUTOR FOR NAMES OF NEAREST DEALERS 
Valley Asbestos Co. NEVADA 


ARIZONA 

Baker-Thomas 

Woolsey Whis., Inc. 
300 S. 12th St., 
Phoenix 

Babby Building 


Spec. 
242 S. Olsen 
Tucson 
CALIFORNIA 
Raiph E. Bennett & 
Asso., Inc. 
339 So. 
Robertson 
Beverly Hills 
Ed. C. van Maarth 
334 Van Ness 
Ave., Fresno 





1601 McH 
Modesto 


American Bidg. 


Materials Co. 














BIRCH + ASH + PINE 


Whise. Distrs. Inc. 
275 Keystone 
Reno 


enry 


2701 Stockton pay oN Co. 
Bivd., Sacramento 9950 E. 
Specialties Inc ——_— 
5414 Napa St. eres 56 
San Diego 3 UTAH 
Pella Sales Co. Joel P. Paulson Co. 
53 Stevenson St. 963 E. 33rd S. 
San Francisco 5 Salt Lake City 6 
IDAHO WASHINGTON 
Idaho Venetian The Harris Co. 
Blind Co., 103 N. 304 Olympia 


22nd St., Boise 


Ave., Olympia 


> OAK 


Builders’ Hdw. & 

Sup. Company 
1516 - 15th 
Avenue West 
Seattle 99 


Pella Products Inc. 


West 319 Boone 

Spokane 1 
Yakima Shade & 
Paint Co. 

319 W. Yakima 

Ave., Yakima 


HAWAII 

Story and Pullen 
1410 Kapiolani 
Blvd. 

Honolulu 14 


PELLA ALSO MAKES QUALITY WOOD WINDOWS, ROLSCREENS, WOOD FOLDING PARTITIONS, 
AND WOOD SLIDING GLASS DOORS 










GET THE 
GENUINE 


WATER 
MASTER 


America’s Largest Selling 
TOILET TANK BALL 


Noisy running toilets can waste over 1000 
gallons of water a day. Stop this annoying 
noise, waste and expense. The efficient pat- 
ented Water-Master Tank Ball instantly stops 
the flow of water after each flushing, stops 
the flow everytime, not just some of the time. 


75¢ AT HARDWARE STORES EVERYWHERE 
Higher in Canada 


































SUNSET IS THE PERFECT GIFT... 


Only: | year $3, 2 years $5, 3 years $6 
(in 7 Western states and Hawaii) 


SUNSET, Menlo Park, California 














Good things happen 
when you give 





Red Cross gives 
all year long! 


DARROW M. WATT 





Smart accessory for tweeds and sweaters: 
a necklace or choker made of triangular 
pieces of leather rolled into tight beads 


Project for nimble fingers: 


A necklace 


of leather beads 


We liked this leather project because of 
its unusual handling of a popular craft 
material and because of its simplicity. 
You will need a 6 by 7-inch piece of calf- 
skin, a sharp knife or razor blade, white 
glue, a yard of %-inch leather thong or 
lacing, and a leather wax. 

Cut the leather into strips as shown below. 
Clip the corners of each triangular piece 
and shave or “skive” the tip on the under- 
neath side. Roll the piece tightly; put 
white glue along the last two inches as 
you roll, and hold bead until the glue sets. 
Roll and glue the fastener button in the 
same way, then punch a hole through th 
center. 

Tie a knot in one end of the lacing. Slidc 
on the fastener button up to the knot. Tic 
another knot close to the button, then one 
2 inches below. String the beads, knotting 

















Cut the leather into 16 triangular strips. 
Cut a 1 by 1%-inch strip from the left- 
over piece to make the fastener button 
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“Showcase” Vinyl No. 7101 Vinyl! Countertop: No. 3064 


Send for the “‘Decor-Key Kit’’ con- 
taining illustrations and tips to heip 
you create coordinated rooms. A 
handy file to hold all the ideas you 
collect on decorating themes. Write 
Congoleum-Nairn,135 Beigrove 
Drive, Kearny, New Jersey. 


& Ft 





Costume: B. H. Wragge 


Aurtle tl. Céngceums Nairn Vinyl Floors 


Write for free home decorating kit! 





Every room is alive with her 
imagination, every element co- 
ordinated for beauty and effect. 
She starts from the floor up 
—with Congoleum- Nairn. 
Here it’s magnificent “Show- 
case”® Inlaid Vinyl... seamless 
for extra beauty and easy 
cleaning. The rich fleurpoints 
are inlaid in a dramatic marble- 
chip background... ideal for 
color coordination with walls, 
curtains, counters, appliances. 
See your retailer for the 
Congoleum - Nairn Fine Floor 
that will best reflect your 
style and personality. 


from hem to hairdo... 


Every detail is right for her...just 
as every room in her home is 
carefully coordinated to give 
complete style harmony. 
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so precious... 
safe and comfortable in Infanseat® 


Any wonder mothers love Infanseat? 
It’s useful in so many ways... keeps 
baby near, always safe and scntoaiaiihe 

. feeding is easy — with Infanseat 
mother ion! both hands free, baby can’t 
squirm away. 


Infanseat makes going out so easy, too. 
Strong tie cords fasten it to any seat, 
making baby’s travel safe and simple. 


infanseat. 





And baby always oe correct support, 
even in the arms of admiring strangers. 
Adjustable folding stand permits rais- 
ing the sitting angle as baby grows 
stronger. 


Available in pastel pink, blue, yellow 
or white, Infanseat to $8.95 at leading 
baby and department stores. The per- 
fect gift for the new mother. 


ELDORA, 1OWA 
designed by a prominent pediatrician 
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ALLIANCE 


Send today te: 


NAME 


at less cost 
than many home 
appliances! 


It’s Western Living at its 
best! Nothing to install 
in your car. New Tran- 
sistor-size control fits in 
purse or glove compart- 
ment. Touch it, your 
garage opens, lights up 

. touch it again, lights 
go off, garage locks. Does 
all the door-lifting work 
for you—yet it’s priced 
within the reach of all! 


wore America’s Foremost 
Automatic Garage Door Opener 


Made by The Alliance Manufacturing Company, Inc. 


—_——_——«4 


The Alliance Manufacturing Co., ine. 
1528 8th Ave., N.E. « Auburn, Washington | 
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FREE 
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between each one. After stringing the last 
bead, cut off the end of the lacing, leaving 
5 or 6 inches. Make a loop with this extra 
length and tie the end into the knot fol- 
lowing the last bead. Glue the lacing to- 
gether, leaving a loop just long enough to 
slip easily over the fastener button. 

To prevent discoloration from skin oils, 
treat the necklace with leather wax or 
have a leather shop spray it with a clear 
leather spray. (Do not use Jacquer; it will 
destroy the soft look of the leather.) 

To adjust the necklace to choker length, 
eliminate one or two beads. You can also. 
vary length and size of beads for interest. 


Ruth L. Kennedy designed the necklace. 





Leather strip doa rolled, and glued. 
Fastener rolled, glued, punched, strung 
on thong, encircled by loop at other end 








| GOOD IDEA 
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Cork-float toy 


This easy-to-make toy is neither fish nor 
fowl and not quite sea serpent. But it 
does float and it’s fine for a bathtub toy. 
It is made of corks: five fishing floats 
(from a ship chandler’s), and six small 
cork balls (sold at variety stores). 


Spray-paint the corks with different col- 
ors of enamel; then string them onto an 
elastic cord. Tie buttons onto ends of the 
elastic for eyes. 
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New All-inclusive ‘Color Stereo Theatre”’: stereophonic high fidelity, color TV, 
radio, Imperial automatic record player. In selected fine woods, $1100.—TV only, $ 


i. — i= Enjoy more of the world’s finest entertainment in magnificent Magnavox color 


No other experience in viewing and listening equals the lasting pleasure that comes from Magnavox entertainment. 
Magnavox pictures are the biggest; clearest in all TV . . . magnificent in their realism. Magnavox Stereophonic high 
fidelity is breathtaking in its tonal purity and spectacular dimensional realism! Music becomes magic everywhere 
in the room, you can literally “‘see’’ and locate each instrument in the orchestra. The world’s finest automatic record 
player, the new Magnavox Imperial, eliminates discernible record wear—your records last a lifetime of normal use. 
Shown is the newest Magnavox achievement, the magnificent “Color Stereo Theatre” with perfected color TV. It 
may also be separated to suit any arrangement. You can buy the 

TV or Stereo now—add the other later. See your Magnavox dealer, the magnificent 

listed in the Yellow Pages. Learn why Magnavox is the finest —and ieaag nmnawvwor2, 
your best buy on any basis. Other Stereo Theatres from $359.90. he Santas Ducipeny peices ndeailh aeblgment pirtalatagint defines, Cot Wegen, Sullans 
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am age kind of /0utore. 
Males s flick by, pf Pate — 


See and very road Ws at Aviation. 


You own the horizons—with the decisive power of the new Thunder- 
bird 390 Special V-8. In Thunderbird country, roads are straight, 
mountains are low—for you're driving the only 4-passenger luxury 
car with sports car personality. Automatic transmission, power steer- 
ing and power brakes are standard—of course. Special Thunderbird 
, features include the remarkable new op- 

tional Swing-Away Steering Wheel. In- 

teriors are the purest form of luxury yet 

built into an automobile. Throughout 

youll find the same kind of time-defying Thunderbird engineering 
that has brought this car the finest resale record of any luxury car. 
q The new is newer in Thunderbird Country—for this is where the 
trends begin. Check the newest trend at your Ford Dealer’s. Take 
your test-flight into Thunderbird Country... and discover what 


makes Thunderbird “61 unique in all the World. sor owson. ctruvor Company, 


: —¥ (90/ 
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inting 
fain EASIER 


when you condition the surface 
with W/L-BOND 


This unique liquid does two jobs at one stroke. 


1. It cleans away all dirt and grease. 
2. Dulls the old finish. No sandpapering needed. 


You'll be amazed at how smoothly and evenly 
the new paint or enamel goes on—never a 
streaky effect when you've used WIL-BOND. The 
new finish bonds more tightly, too, insuring a 
lasting, beautiful surface. 











At all Dutch Boy and Schorn paint dealers. 
See yellow pages of phone book for store nearest you. 


WILSON-IMPERIAL CO. 
125 Chestnut St., Newark 5, N. J. 


Ilustrated Refinishing Manual mailed postpaid on 
receipt of 25¢ or write for free Wil-Bond folder. 











make 
your Home 


pis TINCTIVE 
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This excifing new booklet, “Make Your Home Distinctive with 
Decorative Glass”, is yours for the asking. It is filled with 
dramatic illustrations of ways gleaming glass adds a touch 
of luxury and smartness to any home or in any room. 


=1O1@).6 mi ms 
Jarek. 

whi Ss how Bring new charm to your home with lovely, translucent glass 
by Mississippi. Available in a wide range of patterns and 
surface finishes wherever quality glass is sold. 

Write today for this beautiful booklet. Plan now to add 
new luster to your living with decorative glass by 
Mississippi, the modern material that never rots or 
warps, never needs painting, always looks new. 

Address Dept. 5. 


MissIissIPPI 


GLASS CcCOMPAN Y 
FULLERTON, CALIFORNIA 
ST. LOUIS, MO. « NEW YORK, N. Y. © CHICAGO, ILL. 


fol —letela- tah 's— 


GLASS 
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and beautify 
Your Home 
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Good ideas 


from Sunset readers 


AROUND THE HOUSE 

@ When you have your vacuum cleaner 
out for a regular cleaning job, open the 
bottom of your electric toaster and vac- 
uum it out. This saves time and mess and 
is easy on the toaster—C. A. R., San 
Diego, Calif. 

© To keep silver jewelry tarnish-free be- 
tween wearings, store it in a corner of the 
tarnish-proof chest used to store your 
table silver —K. E., Los Altos, Calif. 

® Keep a stapler in a convenient spot in 
the kitchen. You'll find it useful for such 
small jobs as quickly sealing sandwich 
bags and frozen food packages, and for 
fastening recipes tosa notebook or card. 
—B. K., Salinas, Cdlif. 

® Nylon fishing line makes good picture 
and mirror-hanging wire. It is very strong, 
and so fine that it’s hardly noticeable on 


the wall.—B. P., Ferndale, Calif. 


COME TO THE PARTY 





Our small son enjoyed his birthday more 
than ever the year we started the festivi- 
ties off with these invitations: We blew up 
balloons of different colors, then painted 
the pertinent information on them with a 
water color brush and poster paints. 
We waited for them to dry before-we tied 
on the strings. A great time was had by all 
when our host-to-be passed out balloon 
invitations to the invited guests.—V. S., 
Sepulveda, Calif. 


PORTABLE WINDOW SILL 

In our garage laundry-workshop area we 
had a constant problem of spiders and 
dead insects on window sills that were 
difficult to clean. This is the way we 
solved the problem and improved the ap- 
pearance of the work area: We cut a piece 
of plastic-coated hardboard to sill size, 
and slipped tile metal trim over the edges. 
This window sill is now easily removed 
for cleaning and has the added advantage 
of matching the tile board behind our 
laundry tubs—Mrs. F. S., San Lorenzo, 
Calif. 
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Softness—more than I ean speak 
My kitty _ snuggled to my cheek; 


For prints of Northern's 4 little girls (11” x 14”) send 25¢ in coin to Northern, Box 210, Green Bay, Wis. 
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Softness be Northern 





Another fine product of American Can Company 
95 
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104 Years Old 


Most difficult corner mortise, done en- 
tirely with an axe, locks building rigidly. 
Note the angles, which have to fit exactly. 
Squared-off logs, unprotected from the 
weather, show effects of advanced aging 


LOG CABIN 


72 Years Old 


The quarter-notched mortised corner calls 
for squaring off log ends only, leaving re- 
mainder round. Wedges were used to fill 
chinks. This was high structure; weight 
of logs above has crushed those at bottom 


BUILDING: 1 he corner joint 


Whether your interest is historical or per- 
sonal, if you’ve ever wondered how a log 
cabin is built, look at these pictures. 
They’re from buildings on the Stevenson 
ranch in the Northern Diggings area of 





60 Years Old 


Peaked notches protect joints from water, 
which can easily run off; this example is 
still in excellent condition. This joint is 
complicated, requires expert workman- 
ship. The shakes show early use of nails 


the Sierra Nevada near Quincy, Califor- 
nia. They show a century of changing 
methods of making a corner joint, key to 
log construction, on buildings that have 
endured the harshest climate. 


CLAUDE T. HALL 
E =~ 





40 Years Old 
Most recent example shows different, less 
complicated type mortise joint. It makes 
less provision for water drainage. Much 
of work here was done with a saw. Note 
this is first use of nails to securg joints 


IDAHO 


LEWISTON 
Stellar Seal 


OREGON 


ALBANY 
Western TV 


CORVALLIS 
Star Trading 


DALLAS 


Crider’s Department Store 


EUGENE 


Johnson Furniture 
649 Willamette St. 


GRANT’S PASS 


Rolfing’s 
120 S. W. “H” St 


HILLSBORO 
Gifford Appliance 


HOOD RIVER 


Ted Hackett’s 
1120 12th Street 


JUNCTION CITY 
Olsen-Quick 


KLAMATH FALLS 
Merit’s Appliance & TV 


McMINNVILLE 
Furniture Mart 


PORTLAND 
Byron’s 
1309 S. E. Hawthorne 


Calef Furniture Co. 
10035 N. E. Sandy Bivd. 


2135 S. E. Division 


Family Appliance Center 
4316 N. E. Hancock St. 


Galloway Electric Co. 
7314 N. Leavitt 
Gray's Furniture 
6144 S. E. Foster Rd. 


Northwest Electronics 
10835 N. E. Sandy 
Petrie’s 

2160 W. Burnside 
Royal Appliance Center 


8234 S. E. Seventeenth St. 


ROSEBURG 
Horn’s Appliances 


SALEM 


Judson’s 
279 Commercial 
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PHILCO 
Bendix 


HI-SPEED 
DUOMATIC 
AT THESE STORES 


Colonial Heights TV & Appl. 


SPRINGFIELD 
Oldfield’s Electric 


WOODBURN 


May’s Furniture 


WASHINGTON 


AUBURN 
J. B. Fuel & Appliance Co. 


BELLINGHAM 


Lehman’s 
207 W. Holly 


BREMERTON 
Kitsap Radio 


FEDERAL WAY 


Lundstrom Market 
31009 Pacific Hwy., South 


KALAMA 
Bob Springers Appliances 


LONGVIEW 


Manchester’s Home & Auto 
Supply 


MOUNT VERNON 
Lien TV & Appliance 


RENTON 
Reid & Cook, Inc. 
703 3rd Avenue 


SEATTLE 

Admiral Hardware & 
Electric 

2300 California Avenue 

Bowman’s Radio & 
Appliance 

1905 N. 45th Street 


Doce’s Majestic Furniture 
1521 6th Avenue 


Frederick & Nelson 
Fifth & Pine 


Melang Brothers 
6417 Roosevelt Way 


Monarch Stove Store 
N. 185th & Aurora 


Poole Electric Co. 
1116 4th Avenue 


Stewart Appliance Co. 
N. 67th & Greenwood 


SPOKANE 

Bowles Furniture 
5118 N. Market Street 
Colonial City 

East 117 Boone 


Consumer Electric 
2608 Sunset Bivd. 
Kennewick Furniture 
Liberty Furniture 
401 W. Main Street 


Lloyds Sales 
2526 N. Division 


TACOMA 
Refer Sales and Service 


AT ALL FIRESTONE STORES AND DEALERS 
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outperforms 
every other 
combination! , 








COMBINATION 
WASHER-DRYER 


Just load the Duomatic washer-dryer, set it and walk away. INo more watching, 
waiting to transfer wet wash to clothesline or dryer. Time saved? Hours! 
Washes better than a washer, handles any load, every fabric. Two wash cycles, 
three rinses and an/exclusive, automatic soak cycle—a must for diapers. Bleach and 
fabric softeners injected in the right amount at right time, automatically. And only 
the Duomatic combination brings you true high-speed (560 rpm.) spin drying. 
Outfeatures any dryer. The drying cycle is fully automatic. No more guessing 
about drying time, no more checking for dryness, no more sprinkling. Exclusive 
“Moisture Measure” lets you “dial the dryness’”—damp-dry, fold dry, any dryness 
you want. Drying is safe for all fabrics and the fastest ever! 
@ Outperforms any pair, any other combination. Washes and dries the average 
family load (two sheets included!) in just 58 minutes! See it today. 


Philco Corporation — Makers of TV, Phonographs, Radios, Refrigerators, Freezers, Ranges, Air Conditioners, Home and 
Commercial Laundry Equipment, Radar, Missiles, Transistors, Computers, Microwave and Communications Equipment. 


“ 


Fits anywhere 
a washer will, 
Only 263," 
wide! Own a 
Duomatie 
washer-dryer 


for le ss than the 5 : od 
cost of many 
washers alone! - Ps 


Gas Model 06-716. Also available in Hi-Speed electric models. 


PHILCO 


lameons for Quality the Uorld Cuver 
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LAGUNA CLERK JOVIAL ABOUT CRUMPLED FENDER 


Last year he saved $32 by insuring with State Farm. “That's swell,” said his 

barber, “but how are they on paying claims?” So he’s been wondering. Now his STATE FARM 
claim's been paid so fast and fairly he knows State Farm was a good deal in 

every way. ™ Low rates for careful drivers—so low that one car owner out 

of two may save $10, $20, $30 or more. More full-time agents and salaried 

Claims men than any other company—to give you “hometown service” wher- 

ever you drive. ™@ No wonder six million car owners have chosen State Farm, Oo 
and made us—for nineteen years straight—the world’s largest car insurer! 


YOU DON’T GIVE UP PROTECTION TO GET STATE FARM’S LOW RATES! 


the careful driver's (and careful buyer's) car insurance / State Farm Mutual Automobile Insurance Company /Home Office: Bloomington, lilinois 
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How to clean and 
protect marble 


Marble in a table top or on a bathroom 
or kitchen surface is a beautiful and dur- 
able material that merits proper care. 
Here are recommendations from dealers 
on how to keep it at its best. 

Marble furniture should receive the same 
protective treatment as fine wood furni- 
ture. A clear marble sealer recommended 
by the marble supplier will protect the 
surface from water spotting, or stains that 
might etch the polish. A coat of hard 
white spray wax or rubbing wax on top of 
the sealer will give added protection. 

If you wash the marble frequently, a 
clean cloth and lukewarm water are all 
you need to remove surface accumula- 
tions of dust. Marble floor surfaces can 
generally be maintained with a clean mop 
or electric floor brush and warm water. 
For dirt that won’t respond to regular 
cleaning, there are special marble deter- 
gents; others are not recommended. 


MARBLE STAINS 

Treat stains immediately so they won’t 
penetrate, after diagnosing the type of 
stain and the source. For common acid 
stains (coffee, tea, fruit, tobacco), apply a 
bleach of 1 cup of hydrogen peroxide 
(hair bleach strength) made into a paste 
by mixing with Danish whiting, obtained 
in any paint store, with a drop or two 
of ammonia added; rinse with clear water 
and wipe dry. For oily stains (butter, 
milk, salad oil), soak a white blotter in an 
acid-free, oil-free solvent and apply to 
the area until the oil is drawn out; then 
bleach as you would for acid stain. If 
more than one stain removal treatment 
must be used, the bleaching process 
should always be last. You can get in- 
formation from marble suppliers on treat- 
ing difficult, unusual, or unknown stains. 


ETCHING AND SCRATCHES 


Small scratches or acid etching from fruit 
juices, vinegar, iodine, or other acid sub- 
stances can be removed by a light wet 
sanding with No. 400 sandpaper; use it 
with parallel strokes. Then polish with a 
marble hand-polishing powder (supplied 
by marble dealers) on a damp cloth to 
remove the etching. ‘ 
Remove spilled paint quickly to prevent 
the entry and spread of oil beneath the 
surface. Clean off surface paint with a 
knife blade, then apply paint remover 
over area. Scrub with a stiff brush and 
special marble detergent, then bleach out 
any color that remains, using a poultice 
of peroxide and ammonia mixed in a 
porcelain or glass dish to paste consistency 
with tale or whiting. 
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A GOOD DEAL IN 


That crumpled fender reminded him how 
smart he was to buy his life insurance too 
from State Farm. Rates the average 
family can afford. Protection the average 
family needs. Solid, uncomplicated life 
insurance for fathers of growing families. 
For a good deal in life insurance, call 
your State Farm "Family Insurance 
Man.” Well qualified to advise you, he’s 
the same good friend who provides our car 
and home insurance. He’s in the Yellow 
Pages under “State Farm Insurance.” 


STATE FARM/THE CAREFUL BUYER'S LIFE INSURANCE 


STATE FARM 


Se 


INSURANCE 
e 


State Farm Life insurance Company. Home Office: Bloomington, lilinois 
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HAPPY CASE HISTORY: 


This kitchen 
remodel may 
give you courage 


Typical of plans of the 1920's, kitchen area was broken up into three 
small rooms; kitchen proper, breakfast room at left, pantry (with door 
leading to back porch) at right. Counter and storage space was limited to sink 
area, necessitating extra service tables. Electric outlets were scarce and poorly located 


Before: 


ROBERT BISHOP 





If you have had doubts about buying and remodeling 
an older house because the kitchen seemed hopelessly 
inadequate, this case history may give you courage. 
When the Alexander Nepotes of Millbrae, California, 
called in architects Marquis and Stoller, they asked 
that top priority be given to more work space, more 
storage space, more light, and better ventilation. 
The remodeled kitchen has these features in abundance. 
The owners cut costs by ripping out the old walls and 
finishing the cabinet work themselves. All wood surfaces 
are mahogany, stained and protected by flat varnish; 
the table and counter tops are white laminated plastic. 
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View 1: New dishwasher connected to existing plumb- Plan shows structural changes; end wall opened to deck, 
After: ing. Breakfast room bay filled in with storage space. All breakfast-room bay window removed, new window over 
; cabinets have magnetic pulls. Table expands to seat 10 relocated sink. Camera angles numbered (see photos) 





ah 


View 2: Tempered hardboard glued to cabinet doors, right, View 3: Cooking area has fan, soffit lighting; 
provided mural surface for the owner, a well-known Bay Area same stove with superstructure removed. 
artist. Mural doors have touch latches; floor is vinyl tile Colors kept to browns, white, turquoise 
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Deseren Useet of 


PONT 
LP 


..to and through Europe 
Gentlemen, be prepared. This scene in the picture happens all the 
time. And we -uh- we modestly claim that half the credit belongs to 
us! Because on SAS, you stretch your dollars as far as your dreams 
—sightsee up to 19 extra cities at no extra fare. And SAS is the only 
airline to. offer you Good Weather Insurance in Europe. Pays you 
up to $60 a day if it dares rain even 1/25th of an inch. All this, 
plus the joy of jetting transpolar or transatlantic with SAS Maitre 
de Cabine service, another exclusive. Your SAS travel agent 
takes care of everything but the kiss. That’s your department, Sir. 


SAS —General Sales Agents for Guest Aerovias Mexico, Iranian Airways and Thai International. 
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SCANDINAVIAN AIRLINES SVSTEU 
414 University Street, Seattle, Washington 


LOVE THIS COUPON! Send it now, and it'll bring you complete SAS 
Planning Package. 


Mr./Mrs./Miss. 





Address. 





City. 





My SAS travel agent is. 


















RUGGED RELIABILITY TEST: 


NEW TEMPEST 
DRIVEN ROUGH 


AND HARD BY 
TEAM OF 


TE 
me 


Six of the teenagers photographed at a rest stop in Denver, 
Colorado. Left to right: Roger Anthony, John Sheffler, Jay 
Hall, Larry Weber, Jim Bader and Bob Quaid. 


THE HOT TOPIC IS THE NEW 


TEMPEST 
BY PONTIAC! 
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When you turn a couple of new cars over to a 
team of teenagers, you know the cars will get a 
real test of performance and durability. That’s 
exactly what Pontiac did last July 1 with a 
Tempest Sedan and a Tempest Safari! The only 
instructions: ‘““Keep them moving 24 hours a day. 
Treat them rough! Pile on the miles! Drive 
safely. Stick to the traffic laws.” 


The Tempest had already passed all the usual 
car tests (2,600,000 miles of testing by pro drivers 
and engineers). But this was the big one. A new 
and different kind of test. Pass this and the 
Tempest had it made. 


It was a responsible assignment. The kids knew 
it and they bought it—100%! Sure they got 
tough with the cars. But that’s what Pontiac 
expected—and wanted! That’s the way you find 
out how much a car can take . . . how much it 
can deliver. 


PONTIAC RELIABILITY PROGRAM PAYS OFF! 


The test ended on October 15, 1960. The dura- 
bility run proved conclusively that the new 
Tempest (with the 4-cylinder engine up front .. . 
transmission in the rear . . . flexible, triple-alloy 
steel drive shaft . . . 4-wheel independent suspen- 
sion . . . integral body and frame) gives the others 
something to shoot for on ride, economy, wper- 
formance and reliability. 


THROUGH 48 STATES, CANADA, TOO! 


Supervised by three Pontiac engineers, these 
teenagers really man-handled the Tempest through 
48 states and 7 Canadian provinces. They ram- 
med the cars over back country roads! Held it at 
the legal limit on expressways! Breezed it up and 
down Pikes Peak with no sweat! Scooted across 
scorching deserts. 


EQUAL TO SEVEN YEARS OF DRIVING 


Day and night the miles piled up. 100,947 on 
the Sedan; 101,002 on the Wagon. Roughly the 
same as 7 or 8 years’ driving. The cars got no 
special care. The protective maintenance pro- 
cedures recommended in the Owner’s Manual 
were followed—and it paid off! Plugs, points and 
fuel filters were changed every 12 to 15 thousand 
miles. Brakes were adjusted a couple of times but 
never needed relining! Tires were changed twice. 


(Here are the other repairs. Sedan: 19,194 miles— 
starter solenoid changed. 20,701 miles—windshield 
cracked by stone. 40,094—left rear back-up light re- 
placed. 62,765 miles—fuel pump replaced. 96,492— 
generator brushes replaced. 98,549—radiator leak 
repaired. Wagon: 4,576—light switch replaced. 
16,192—stone chip in windshield. 40,591—heater 
switch connector loose. 51,368 miles—flying rock 
pierced gas tank. 96,527 —generator brushes replaced. 
97,210—rear wheel bearing replaced.) 


That’s it! And that’s low-cost, trouble-free 
driving. Check the Tempest out yourself! See 
your Pontiac dealer. Get the keys. Drive it. 





PONTIAC MOTOR DIVISION © GENERAL MOTORS CORPORATION 
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TEMPEST SAFARI RACKED UP® 


101,002 Fence. 


IN 107 DAY ROUND-THE-CLOCK MARATHON 


TEMPEST SEDAN POUNDED 


100,947 simiss: 


FROM COAST TO COAST, BORDER TO BORDER 
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Meatballs float in tomato-bouillon in 
this soup with special child-appeal 


Many Western homemakers welcome the dark, cool days of February 
as opportune times to simmer a pot of soup, bake some bread or a 


pie, or slowly oven-roast meat. Nor do they underestimate the appeal 
of delightful aromas these foods send forth to greet the homecoming 


family. 


The special recipes we’ve chosen for this month include two that 
can hardly fail to please the men in your family—oven barbecued 
lamb shanks and an apple pie tartly flavored with lemon and orange. 
Two other cold weather specialties that will appeal to the whole 
family are meatball soup and homemade oatmeal bread. 


a 


MEATBALL SOUP 

This full-meal soup is especially good 
if made ahead and reheated just be- 
fore serving time. 


pound ground round steak 

Y_ cup soft bread crumbs 

2 tablespoons milk 

teaspoons instant minced onion 
4, teaspoon pepper 

Y_ teaspoon garlic salt 

teaspoon Worcestershire 
teaspoons salt 

quarts water 

cans (8 oz. each) tomato sauce 
beef bouillon cubes 

teaspoon savory 

4 cup alphabet macaroni or fine noodles 


_ n 
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Combine the ground meat with bread 
crumbs, milk, onion, pepper, garlic 


salt, Worcestershire, and 1 teaspoon of 
the salt. Lightly form into small balls 
about 1 inch in diameter. In a large 
pan, bring the water to a boil. Stir in 
the tomato sauce, bouillon cubes, sa- 
vory, remaining 1 teaspoon salt, and 
the macaroni or noodles. Drop in the 
meatballs and simmer slowly for about 
30 minutes. Serve immediately or chill 
and then skim off any fat that solidi- 
fics on top before you reheat the soup. 
Makes about 6 servings.—J. E., Roll- 
ing Hills, Calif. 

For a family lunch or supper, you 
might serve this soup with poppy seed 
rolls and a crisp green salad. 

















Bright red sauce, deftly seasoned, 
thickly coats these meaty lamb shanks 


OVEN BARBECUED LAMB SHANKS 


Brown this meat under your broiler; 
cook to tender succulence in the oven. 


o 


lamb shanks (uncracked) 
cloves garlic 
Paprika 
| large can (1 Ib. 12 oz.) tomatoes 
1 can (8 oz.) tomato sauce 
2 tablespoons sugar 
Y4 teaspoon each oregano, basil, and 
rosemary 
Y2 cup Sherry 
2 teaspoons lemon juice 
1%, teaspoons salt 
| bay leaf 


o 


Place the shanks on your broiler pan. 
Finely mince or mash the garlic and 
spread on top of each shank. Sprinkle 
paprika generously over the lamb. 


| Meat | 


Broil about 5 minutes to brown the 
shanks; turn and brown other side. 
Remove from oven and arrange shanks 
in a roasting pan that has a cover. 
Meanwhile, prepare this sauce: In a 
saucepan combine the tomatoes with 
tomato sauce, sugar, oregano, basil, 
rosemary, Sherry, lemon juice, salt, 
and bay leaf. Boil 5 minutes; pour 
over the shanks. Cover the pan and 
bake in a moderate oven (350°) for 
2% to 3 hours, or until meat is very 
tender. Baste occasionally with the 
sauce in the pan and turn meat when 
about half done. Serves 6—M. F., 
West Sacramento, Calif. 




























A good month to bake some home- 
made bread to delight your family 


OATMEAL BREAD 


There’s nice flavor and aroma of mo- 


lasses in this light textured bread. 
1% cups regular style rolled oats 
2'/2 teaspoons salt 
Y. cup medium dark molasses 
4 tablespoons shortening (or use lard) 
2 cups boiling water 
| package yeast {active dry or 
compressed) 
Y; cup warm (not hot) water 
About 5 cups flour 


Put into a large bowl the rolled oats, 
salt, molasses, and shortening; pour 
over the boiling water. Let stand until 
lukewarm. Dissolve the yeast in the 14 
cup warm water; stir into the cooled 
oatmeal mixture. Sift and measure 
flour; add enough to oatmeal mixture 


to make a soft dough. Turn out on a 
floured board and knead thoroughly, 
being careful to add only enough addi- 
tional flour to keep the dough from 
sticking to the board: Put into a 
greased bowl and let rise in a warm 
place until almost doubled in bulk. 
Punch down; divide into 2 large or 3 
medium-sized loaves. Knead each 
piece of dough until smooth and put 
into well greased loaf pans (use two 
5 by 9-inch pans or three 4 by 8-inch 
pans). Let rise again until almost 
doubled. Bake in a moderately hot 
oven (375°) for about 45 minutes.— 
V. T., Portland. 
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The Mexican-style beef casserole might be the mainstay of a fireside 


meal if you're entertaining informally. Finally there's a colorful fruit 


salad to brighten a midwinter buffet. 
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<I/° ° | pays $5. 


Through these pages Western cooks have an oppor- 
tunity to share the outstanding creations of their 
own kitchens with others. We invite you to mail your 
contributions to Sunset Magazine, Menlo Park, 
| \ California. For each recipe that is published, Sunset 





RECIPES TESTED IN 
Sunset’s Western 
Test Kitchen* 


*All recipes published in Sunset have been |itchen- 
tested in Sunset’s Western test kitchen—and 


taste-tested by a Sunset taste panel. 





BEEF CASSEROLE, MEXICAN STYLE 


This hearty casserole is full of meat 
and richly seasoned. 
2 pounds round steak or chuck roast 
| clove garlic, minced or mashed 
V4 teaspoon pepper 
2 tablespoons chile powder 
2 tablespoons prepared mustard 
2 tablespoons each salad oil and butter 
medium sized onion, chopped 
1 can (7 oz.) pitted ripe olives 
Y2 cup regular rice 
large can (I Ib., 12 oz.), tomatoes 
1 can (i Ib.) red kidney beans 
1 bouillon cube 
% cup boiling water 
teaspoon paprika 
Spread meat with a mixture of garlic, 
pepper, 1 tablespoon of the chile pow- 
der, and the prepared mustard. Cut it 


Casserole 


into I-inch squares. Sauté the onion in 
salad oil and butter until golden. Slice 
34 of olives; leave remainder whole. 
Make a layer of half the meat in bot- 
tom of a 3-quart casserole. Sprinkle 
with half the rice, tomatoes, and sliced 
olives. Repeat layers. Top with the 
beans to which have been added the 
remaining 1 tablespoon chile powder. 
Dissolve bouillon cubes in boiling 
water, pour over to almost cover. 
Sprinkle with paprika; arrange whole 
olives on top. Bake uncovered in a 
moderate oven (350°) for about 2 
hours, adding more bouillon as needed. 
Serves 8.—B. B., Santa Clara, Calif. 





A meaty dish, full of flavors that 
Westerners like in tamale casseroles 
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FROSTED FRUIT SALAD 


You might serve this frozen fruit salad 
in a broad, shallow, glass bowl. The 
yogurt dressing adds very few calories. 
2 packages (12 oz. each) frozen melon 
balls 
| package (10 or 12 oz.) frozen raspberries 
| cup (4 pint) yogu-? 
Y%, cup whipping cream 
4 tablespoons lemon or lime juice 
2 tablespoons unsweetened pineapple 
juice or orange juice 
2 teaspoons sugar 
2 bananas, cut in '/2-inch slices 
| tablespoon lemon or lime juice 


Remove melon balls from freezer 
about 114 hours before you plan to 
serve; remove raspberries about 34 
hour before serving time. Meanwhile 


Salad 


prepare the dressing: Combine the yo- 
gurt with whipping cream, the 4 
tablespoons lemon or lime juice, the 
pineapple or orange juice, and sugar. 
Chill while the fruits thaw. Arrange 
the banana slices in the salad bowl; 
sprinkle them with the 1 tablespoon 
lemon or lime juice. Remove frozen 
fruits from their syrups. Place the 
melon balls (partially thawed but still 
frosty) on top of the bananas. Arrange 
the partially frozen raspberries in the 
center. Pour over the dressing, and 
mix very lightly with two forks. Serve 
while fruits are still frosty. Serves 6.— 
H.N., San Francisco. 





Sparkling frozen fruit salad with low 
calory dressing to make in midwinter 





SHREDDED APPLE PIE 


Instead of the usual spices, this apple 
pie has flavors of lemon and orange 
predominating. It is both unusual and 
delicious. 


Pastry for 2-crust 9-inch pie 
1, teaspoons grated lemon peel 
| tablespoon grated orange peel 
V4 cup orange juice 
2 teaspoons lemon juice 
I tablespoons flour 
IY cups sugar 
4 cups shredded cooking apples (about 
6 medium-sized apples) 
2 eggs, well beaten 
Whipped cream (optional) 


Prepare the pastry and line a 9-inch 
pie pan. In a large bowl, combine the 
lemon and orange peel with the fruit 
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Pie | 


juices. Add the flour to the sugar and 
blend into the fruit juices. Peel the 
apples and shred quickly, using a 
medium-sized shredder. Add the 
shredded apples to the fruit juice and 


. sugar. Stir in the beaten eggs. Pour 


the mixture into the pastry-lined pan. 
Arrange top crust or make lattice 
strips of the pastry. Seal the edges, 
making a fluted rim. Bake in a hot 
oven (450°) for 15 minutes. Reduce 
the heat to 350° and bake for about 30 
minutes longer. Serve warm or cold, 
topping each piece with whipped 
cream. if you wish.—J. A., Modesto, 


California. 





orange add good flavor to 
an apple pie and change its character 
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Three delicwus 


pot res 


Each is a handy one-dish dinner 


Chicken Pot Pie. Stew plump hen to tenderness in broth flavored 
with wine and herbs. Pluck meat from bones, combine with 


Pot pie no. 1- 


A pie of seasoned 


chicken chunks 


Delicately seasoned chunks of chicken fill 
this pie to capacity. There’s just enough 
creamy sauce to blend meat and vege- 
tables smoothly. 

Don’t be discouraged by the relatively 
long list of ingredients; combining small 
amounts of numerous foods and flavors is 
the key to the deliciously seasoned result. 


106 


The casserole meal has become so thoroughly estab- 
lished as a practical favorite here in the West that 





we frequently overlook another very convenient and 


delicious one-dish dinner: the pot pie. 
Like the casserole, a pot pie comes steaming from the 
oven and requires little last-minute attention. But 


before the seasoned meat is sealed beneath a crust, it 
simmers gently on top of the range, like a stew. You 
can freeze or refrigerate the cooked filling; when you 
are ready to use it, reheat, turn into a deep baking 
dish, top with crust, and bake as usual. 





CHICKEN POT PIE 
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Place chicken in a large pan. Add wine 
and enough water to cover. Add onion, 
celery, parsley, bay leaf, peppercorns, 


pound stewing hen, cut in pieces 
cup white wine, optional 

Water 

medium sized onion, cut in fourths 
stalks celery 

sprig parsley 

bay leaf 

peppercorns 

teaspoon marjoram 

teaspoons salt 

small boiling onions 

small whole carrots 

package (10 oz.) frozen peas 
pound small mushrooms 
tablespoons each butter and flour 
tablespoon Worcestershire 
tablespoon grated lemon peel 
egg yolks 

cup light cream 

Salt and pepper to taste 

Pastry for | crust pie 

whole egg 

tablespoons light cream 


Here we offer three fine examples of pot pies—brim- 
ming with chicken, beef, and lamb respectively, and 
topped with a variety of crusts. 


DARROW M. WATT 


choice vegetables, season sagely, moisten with rich cream 
sauce. For final touch, seal chicken beneath decorated pastry 


marjoram, and salt. Bring to a boil; cover 
and simmer gently for 2 hours. Let coo’. 
Remove skin and bones of chicken anc 
discard; cut meat in small pieces. Strain 
and save stock. Cook boiling onions, car 
rots, and peas separately until each is jusi 
barely done, then combine with chicne.i 
in a deep, 24-quart casserole. 
Sauté mushrooms in butter for about 5 
minutes, sprinkle with flour and blend in 
2 cups reserved chicken stock, Worcest: r- 
shire, and lemon peel. Cook, stirring, until 
thickened. Beat egg yolks with cream, add 
to sauce and remove from heat. Season 
with salt and pepper. Pour sauce over 
chicken. Cover with pastry, fluting edge 
and decorating as desired. Cut several 
slits in crust. Brush with whole egg beaten 
with the 2 tablespoons cream. Bake in a 
very hot oven (425°) for 25 minutes. 
Makes 6 servings —R. M., Los Angeles. 
(For two more pot pies, turn page) 
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Put the emphasis on taste 


With these ideas and Stokely’s Finest Vegetables. 
s + ae a 


If your family’s partial to 
ar gen echo 
vorite with a new 
partner. To Stokely’s 
Finest Blue Lake Green 


Beans add sliced, sauteed 


stringliess! 
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Shellie Beans combine the 
flavor of tender- 

beans with nut-like shelled- 
out beans. For extra 
“country cooking” flavor 
add bacon or sweet-sour 
sauce. See label for recipe. 





A marvelous salad right 
out of a can! All the vege- 
tables you love already in 
their own dressing . . . or 
add your favorite. Just 
put Stokely’s Finest 

_ Saladettes on crisp lettuce. 


i 
, 
as . 
YiGtrasie satel 


you serve the best when you serve Stokely-Van Camp cé4}4}e 
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Pot pie no. 2° 





The kind of deep and rich flavor you find in this beef pie 
can be achieved only by long slow cooking. 






BEEF POT PIE 
2 pounds round steak, cut in I-inch cubes 
Salt, pepper, and flour 
4 tablespoons olive oil (or salad oil) 
2 tablespoons butter 
4 cloves whole, unpeeled garlic 
1 pound mushrooms, cut in halves 
1 can (4 oz.) green chiles, minced 
V4 teaspoon marjoram 
Y2 teaspoon dill weed 
| cup red table wine or consommé 
| tablespoon wine vinegar 
2 cups cooked artichoke bottoms (or hearts) 
Parmesan biscuit crust 


Sprinkle meat with salt and pepper; roll in flour. In a 
large heavy frying pan combine oil and butter with garlic. 
Brown meat. Set meat aside, and discard garlic. Add mush- 
rooms to pan; cover and simmer about 7 minutes. Add 
chiles. Return meat to pan; add marjoram, dill weed, wine 
and vinegar; cover and simmer very slowly for 11/4. hours, 
stirring occasionally. Add artichokes. Pour this mixture 
into a deep 2 to 244-quart baking dish. Top with Parmesan 
biscuits and bake in a hot oven (400°) for 10 to 15 minutes 
or until biscuits are well browned. Makes 6 servings. 
Parmesan biscuit crust. Separate 1 package (8 oz.) refriger- 
ator biscuits and dip each biscuit in melted butter and roll 
in shredded Parmesan cheese. Place on top of meat and 
sprinkle lightly with dill weed. 


Pot pie no. 3° 


Lamb Pot Pie. Parsley flecked mashed potatoes encircle the chunks of 
lamb, carrots, and zucchini in a steaming lemon-scented chicken base 
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A slow-cooked round-steak pie 
































































Beef Pot Pie. Parmesan-glazed biscuits surround browned beef, mush- 
rooms, artichoke hearts:in bubbling green-chile-and-red-wine sauce 


A light lamb pie 


The pleasantly light character of this lamb pie is due 
in part to lemon used discreetly, as well as to the 
chicken stock base and the parsley potato topping. 


LAMB POT PIE 
2 pounds lamb shoulder, cut in I-inch squares 
Flour 
4 tablespoons salad oil 
| cup chicken stock (canned or made from 
chicken stock concentrate) 
10 peppercorns 
14 teaspoons salt 
| bay leaf 
2 or 3 parsley sprigs, chopped 
VY, lemon, seeded and thinly sliced 
2 large onions, coarsely chopped 
2 medium sized carrots, sliced 
2 medium sized zucchini, sliced 
Potato crust 


Dust cubes of meat in flour and in a large frying pan 
brown on all sides in oil. Add chicken stock, pepper- 
corns, salt, bay leaf, parsley, lemon, and onion; cover 
and simmer gently 144 hours. Add carrots and cook 
15 minutes more; add zucchini and cook an additional 
15 minutes. Turn into a deep 214 to 3-quart baking 
dish. Spoon potato crust mixture around edges, or 
decorate with potatoes forced through a large pastry 
bag with rosette tip. Bake in a very hot oven (425°) 
for 15 minutes. Makes 6 servings. 

Potato crust. Beat together 3 cups hot mashed pota- 
toes, 4 tablespoons butter, 44 cup minced parsley, and 
2 eggs; season to taste with salt and pepper. 


SUNSET 
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Now Twinkle shields copper from tarnish! 
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Special Offer! REVERE Skillet- 
Sauté Pan, $2.50 with front 
Twinkle panel. ($4.19 value) 
Extra-deep (7” x 144") to 
make sauces, eggs extra good! 
For each REVERE pan, send $2.50 
in coin (no stamps), and front panel to 
Twinkle, Box 307, Cincinnati 14, Ohio. 


New Twinkle® Copper Cleaner not only 
cleans brighter than new . . . it leaves an rnin ok 
invisible shield on copper that protects _ __ imevery jar! 
it from tarnish! 
Twinkle cleans without scouring .. . it 
doesn’t scratch that lovely glow. Easy 
on your hands, too. Try Twinkle and 
discover that living with copper can be 
beautiful . . . and easy! The Drackett Company, Cincinnati, Ohio. 


OFFER GOOD ONLY IN U.S.A. (OFFER ExPIRES AUGUST 31, 1961.) 








Say “‘good morning’’ with a Taste Surprise Say it with the toast that’s 
twinkling with raisins — raisintoast. From the first warm fruit-fragrance of it toasting to the last big 
buttery bite, it’s a waker-upper for the sleepiest appetite. The reason is the raisin. It’s Taste Surprising! 
Energizing! And lots of sunny raisins together make raisintoast the most. Get acquainted with your 
raisinbaker’s sweet rolls and coffee cakes too. They're also raisin-ready to brighten up your breakfasts. 
California Raisin Advisory Board, Fresno. 
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GLENN M. CHRISTIANSEN 


Chinatown grocer offers for sale a glistening chicken, still warm from barbecue oven, 
picked from among many meat and poultry items filling a well-stocked counter 





Merchant explains how to recognize and 
select a choice head of Chinese cabbage 





Tender hearts of Chinese chard stacked 
m display boxes outside Chinese market 


1961 


FEBRUARY 


Adventure for 
Western cooks: 


Winter melon sits on chopping block, 
ready to be cut to suit customer’s needs 


Fresh soy bean cake, on moist wooden 
shelves, uncut (to be sliced) and cut 


How to shop in a 


Chinese grocery store 


For the food-conscious Westerner, few 
places are as exotic as a Chinese grocery 
store, where odors of fresh and dried fish 
mingle with those of sausages and spices, 
and strange foods crowd the shop window 
and sidewalk. 


You can find one easily in our large West- 
ern cities: Seattle, San Francisco, Oakland 
(near Eighth and Webster Streets), Los 
Angeles, Honolulu. But many smaller 
cities also have Oriental markets where 
you can buy many of the dried or canned 
items we're going to suggest as an excuse 
for a shopping spree. 


Amid the unfamiliar foodstuffs hanging 
from the ceiling, heaped in outdoor crates, 
soaking in liquid, and crowding the 
shelves of the typical Chinese grocery 
store, there are a number of items that 
you can readily recognize and use (with 
taste pleasure) without needing any back- 
ground in Oriental cuisine. We’ve picked 
out 16 such items, fresh, canned, or dried, 


that are common to most of the China- 
town markets. 

You can use some just as they are; you 
can incorporate others into the making of 
an American dish (adding the subtlety of 
a Chinese seasoning to a barbecued steak, 
for example); still others go well in a 
simple Chinese dish (like Winter Melon 
Soup) that is easy to prepare. 

When you shop for these items, ask for 
them first by their common American 
name. The Chinese spelling may be an aid 
to identification in some of the shops you 
visit, especially for black salted beans, 
five spices, Chinese chard, barbecued 
pork, and roast pork. (The Cantonese 
spellings are considered most uniform, 
and are likely to be the ones most fre- 
quently used.) 

Black Salted Beans (Dow Shee) 

Here’s a Chinese seasoning with a distinc- 
tive flavor and aroma, usually used to en- 
hance seafood and pork. You buy the 
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12 FIRST PRIZES 
Jim Beard Cooking Course, 
plus Manhattan Heliday 


5 mornings in Jim Beard’s own 
kitchen discovering secrets of Con- 
tinental and Oriental cooking, 
shortcuts to better flavor and prac- 
tical economical ways to add ex- 
citement to family meals. Exotic 
dinner at the Four Seasons Res- 





























taurant. $300 shopping spree at 
Saks 5th Avenue, accompanied by be 
a Good Housekeeping Fashior. Ed- pu 
itor. Hair styling at the John at 
Fonda. Madison Ave. Salon. 3 
Matched set of Leeds Luggage. ? 
$200 cash for housekeeper, baby- 4 
sitter, incidentals at home. All-ex- = 
pense trip from your home to New fo 
York and return, 6 nights at the Se 
Barbizon Plaza, meals, tips, cabs, S 
Broadway show, Nightclub Party, p 
TV shows, tour of Good House- a 
keeping Institute, UN Buildings. R 
7 f 
100 SECOND PRIZES "1 
12-piece Corning Ware Set for i 
Cooking and Serving F 
r 
200 THIRD PRIZES [| 
| 1 
$10.00 Gift Box of 
Planters Products | 
plus FREE COOK BOOK ) 
(74 e FOR EVERY ENTRANT j | 
Planters Peanut Oil and I 
“ SIMPLE CONTEST RULES 
will make you a better cook!” 1. Complete, in 25 words or less, a sentence 
Sees gh gear aoe as 
—says James Beard, one of America’s foremost food authorities, TV personality, write on plain paper, Be sure to include your 
author of seven best-selling cookbooks, consultant to noted restaurants. ae pogo wie aheages pro i 


“Win the Planters Oil Contest and come into my kitchen to 

see how we add fun and flavor to the simplest meals. Be my guest 
at Manhattan’s most famous restaurant and enjoy a week in 
New York with no worry about clothes, luggage or expenses.” 


“Win a more flavorful future for your family . . . even if you 
don’t win the Contest . . . just by discovering Planters Peanut Oil. 
Although it’s refined to remove all peanut taste, Planters Oil 

acts like a liquid seasoning to brighten food flavors. 

Makes better-tasting fried foods, too . . . because you 

can fry at the right temperatures, sealing in flavor and sealing out 
grease. And no smoke or disagreeable odors.” 


“Made from costlier ingredients by a costlier French 
process, Planters Peanut Oil is well worth a few extra 
pennies to anyone who appreciates good food.” 


Planters ® products are also made and sold in Canada ® Mr. Peanut 































































Typical Chinese meats in variety hang above 
meat counter in window display—Chinese bacon, 
barbecued pork, pressed poultry, roast whole pig 


beans in polyethylene bags. They have a 
pungent aroma, so keep them (indefinitely 
at room temperature) in a tightly covered 
jar once you open the bag. Wash thor- 
oughly, and allow to drain completely. It 
is customary to mash them with garlic be- 
fore using. 


See the recipe for Black Bean Seasoned 
Spareribs (page 114) in which bite-size 
pieces of spareribs benefit from the bean 
seasoning; also the recipe for Crab with 
Black Beans, Chinese Style (page 114). 


Five Spices (Heung Leou Fun) 


This blend of five major spices (they may 
include cinnamon bark, licorice, fennel, 
ginger, cloves, cardamom) can be simply 
rubbed into meat or poultry for barbecu- 
ing. (Chinese cooks are more likely to use 
it as a cooking seasoning, but in dishes 
more special to Chinese cuisine.) We sug- 
gest you try it in a barbecue marinade for 
steak, pork, or chicken. (Or see recipe on 
page 114.) Broil over medium, not hot, 
coals, because the spice powder tends to 
brown quickly. 


Fresh Ginger Root (Sang Gueng) 


This gnarled root is a standard commod- 
ity in an Oriental market. Chinese cooks 
value it for its remarkable deodorizing 
effect: when steamed over fish, it removes 
the fishy flavor. However, since most 
Americans prefer their fish prepared by 
other methods than steaming, we find 
fresh ginger more to our liking in such 
dishes as Ginger Beef (See page 160 in the 
October 1957 Sunset) or Black Bean Sea- 
soned Spareribs (recipe on page 114). 
Ginger is usually not meant to predomi- 
nate; it is better used to heighten the most 
important ingredients in a dish. 

To use fresh ginger, wash it, then slice 
very thinly, or shred. To store fresh 
ginger, freeze it; when ready to use, grate 
it without thawing. 
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Chinese parsley in clusters shows 
lacy-edged thin, tender green 
leaves with pungent seasoning 


Chinese Parsley (Y wen Sai) 

Some people have to learn to like the dis- 
tinctive taste of this lacy-leafed clump of 
greens, so we suggest a very light first 
sampling: Tuck it into the cavity of a 
chicken during roasting (as an herb bou- 
quet), and let its flavor permeate the 
poultry meat. Or use it for a frilly dark 
green garnish. After you get to know and 
like its flavor, use it freely as a seasoning 
for soups, sauces, or chopped in a meat 
loaf. Use it while as fresh as possible. Store 
as you would any salad green. 


Winter Melon (Doong Gwah) 

A Chinese produce merchant will cut a 
wedge—of any size you indicate—off this 
pumpkin-like melon with a frosty green- 
ish skin. It’s most frequently cooked in a 
pork meat stock to make soup (simple 
recipe follows on page 114). The Chinese 
sometimes peel off the rind and then 
quick-cook thin squares for a vegetable 
dish. In spite of its name, you'll see the 
winter melon throughout the year, dis- 
played on the chopping block. 


Bamboo Shoots (Jook Suen) 


The main virtue of these underground 
shoots is their crispness, very desirable in 
vegetable, meat, and chicken dishes. You 
can buy them fresh (taken from a water- 
filled box and sold by the pound) or 
canned; you can use them interchange- 
ably. Fresh roots will keep refrigerated 3 
or 4 days if you cover with fresh water 
every other day. Canned ones will keep 
longer. 


Soy Bean Cake or Curd (Dow Foo) 

These cheese-like white cakes, the ground 
pulp of soy beans (high in protein), are 
most often treated as a vegetable. You 
buy them by the cake and use within two 
days. Keep covered with water in a cov- 
ered container in the refrigerator. Prepare 
as a vegetable dish, using the stir-steam- 





fry method. The cakes require very care- 
ful handling because they break apart 
easily. Use Chinese Sausage (previously 
boiled and thinly sliced) for the meat to 
be browned in hot oil before adding the 
vegetable. Then cut bean cake into bite- 
size cubes and cook with finely sliced 
green onions only to heat through, thick- 
ening it with cornstarch and water paste. 


Dried Chinese Mushrooms (Doong Gwoo) 
These have a rather earthy flavor. Buy 
them by the ounce. Soak until soft (about 
30 minutes in lukewarm water) before 
using. Rinse and squeeze several times. 
Slice and use to flavor soup, vegetables, 
or meat and poultry. 


Chinese Sausage (Lop Chong) 

You'll see these pork sausages hanging in 
almost every Chinese food store. They’re 
about 5 inches long, 34 inch in diameter, 
and you buy them by the pound. The 
Chinese use them to season many vege- 
table dishes and to eat with rice. We sug- 
gest adding their spiciness to the bland 
bean curd in a vegetable dish. Because 
these are fresh pork sausages, be sure to 
cook thoroughly. Simmer or steam 15 min- 
utes or until fat part of sausage is trans- 
parent. 


Barbecued Pork (Char Siu) 

These pink slices of pork meat, dripping 
with sweet barbecue glaze, hang on racks 
over a Chinese meat counter. Buy this 
meat by the pound and simply slice it into 
bite-size pieces to. stick onto a toothpick 
and serve for appetizers. (You could heat 
them in the oven before serving.) 


Roast Pork (Siu Yook) 

This is the whole roast pig you see sus- 
pended over a meat counter. The pig has 
been roasted to produce a crisp skin and 
tender meat. Buy the meat on the bone by 
the pound. At home, cut the meat into 
pieces about 1 inch square and 14 inch 
thick. You'll want to serve this pork hot. 
Heat in a very hot oven. Serve with oyster 
sauce for dipping. 


Oyster Sauce (Ho yow) 

This you purchase in bottles. It is used as 
a condiment and to add a subtle seasoning 
to such dishes as omelets, vegetables, and 
meat dishes. Add it to your own brown 
beef gravy. Or let it add savor to the 
sauce for your Swedish meat balls. Or, in 
Chinese fashion, serve it at room tempera- 
ture as a dipping sauce for hot roast pork. 


Canned Abalone (Bow Yu) 

Buy a can of these baby abalone, slice 
them into appetizer-size pieces, serve just 
as they are (on cocktail picks), and savor 
their full smoky flavor. 





The “Chinese-style” or “stir-steam-fry” 
technique, designed to preserve crispness, 
flavor, and color, applies to all Chinese 
vegetable cookery. (A wok is the standard 
piece of Oriental cooking equipment, but 
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Twice The Wear 
With Half The 
Care 





Beautiful, durable and economi- 
cal-two bright, right sides of 
luxurious loop and tuft pile-— 
Correct and complimentary to 
every room in the house-the 
accent rug that the prudent 
homemaker prefers in her plans 
for modern living—there’s a 
bright, right side at every turn- 
Smart patterns, conventional 
sizes in a wide range of decor- 
ative colors. 


AT BETTER DEPARTMENT AND SPECIALTY STORES 
Jue Bright, Right Sides 
RUSSELL- LACEY 


FAIRMOUNT, GEORGIA 
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Fluffy-tender, “easy-eatin’ ” Jolly Time is in 
a brand new “easy-opening” can! Just pull 
the string—and zip the can is open! Re- 
closes, too—to keep wonderful Jolly Time 
poppin’ fresh! Also in new, big Economy 
Size. Try it! 
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a large frying pan will work.) 

This is the basic technique: Cut vegetables 
into thin slices, cubes, sticks. Brown a lit- 
tle meat or poultry in a little hot oil; 
remove meat; add a little more oil to wok 
or frying pan if necessary. Keeping heat 
very high, add vegetables and a little 
water or stock; cover and steam vege- 
tables 3 to 5 minutes. Mix soy sauce to 
season with cornstarch which you have 
mixed with a little water. Stir quickly and 
lightly to avoid lumps. Toss meat back 
into vegetables, add just enough of the 
cornstarch mixture to coat vegetables. 
Toss; serve immediately. 

We suggest trying the stir-steam-fry tech- 
nique with any of the following three 
Oriental vegetables: 


Snow Peas (Haw Laan Dow) 

These are also called edible-pod peas, 
Chinese peas, or sugar peas. 

Purchase them by the pound (about 4 
cups of peas to a pound). Break off the tips 
and pull off strings before cooking. Stir- 
steam-fry or cook quickly in a little salted 
water or stock until they change color. 
Also see recipe below. 


Chinese Chard (Bok Choy) 

Bok choy resembles both chard and 
celery. It is a very leafy green vegetable 
with white stems, often topped with a 
pale yellow flower. You can usually buy 
either the whole cluster, including tougher 
stalks, or just the heart or tender stem 
cluster, with the tough exterior stalks re- 
moved. Either is sold by the pound. Cut 
in 1-inch diagonal lengths and stir-steam- 
fry, adding the tougher stalk portions to 
hot oil first for longer cooking. Barbecued 
pork (Char Siu) makes a colorful meat 
choice for seasoning. 


Chinese Cabbage (Wong Nga Bok or Sui 
Choy) 

You often see this firm, white, leafy clump 
of cabbage in non-Chinese super markets 
and produce markets. (The Japanese also 
use it, and call it Nappa.) Slice it cross- 
wise, in about 1l-inch-thick slices at the 
base, and in larger pieces from the leafy 
sections. Stir-steam-fry (with ham sliv- 
ers), adding tough stalks to hot oil first. 
In Chinese cookery, this cabbage is popu- 
lar in soup—cut into larger pieces, and 


. cooked in a pork-meat stock. 


Try these simple recipes if you would like 
to experiment further with some of your 
Chinese grocery purchases. 


BLACK BEAN SEASONED SPARERIBS 

Cut 2 pounds spareribs into 1-inch 
pieces. Crush 2 tablespoons washed black 
salted beans with 2 thin slices fresh ginger 
and 1 clove garlic. Brown lightly in about 
2 tablespoons hot peanut oil. Add spare- 
ribs and brown quickly. Cover and cook 
until tender about 35 minutes, adding a 
little water as needed. Mix 1 teaspoon 
cornstarch with 14 cup water and stir into 


spareribs in pan; stir until liquid thickens, 
Serve immediately. Makes 2 to 3 servimgs 
as entrée.—A. F., Palo Alto, Calif. 


CRAB WITH BLACK BEANS, CHINESE 
STYLE 

Crack claws and large legs of 1 large crab. 
Cut body portions into chunks. Crush to- 
gether 2 tablespoons washed black salted 
beans and 1 clove garlic. Simmer gently in 
2 tablespoons hot peanut oil for a few min- 
utes. Add crab and sauté 5 minutes, stir- 
ring. Add 34 cup Sherry, 34 teaspoon 
monosodium glutamate, 1 teaspoon sugar, 
and | teaspoon cornstarch dissolved in 14 
cup water. Stir and cook until liquid boils; 
cook 5 minutes more. Arrange crab meat 
around mound of hot steamed rice. Strain 
liquid over the rice. Serves 2—H. N., San 
Francisco. 


FIVE SPICES BARBECUE 

About 1 hour before barbecuing, rub sur- 
face of steak, pork, meat or chicken with 
a cut clove of garlic. Then rub with spice 
powder. (Use about 4% to 1% teaspoon for 
each chicken, about 4% teaspoon for 114 
pounds of meat.) Broil over medium-hot 
barbecue coals. 


WINTER MELON SOUP 

Simmer 4 pork shanks or 4% pound lean 
pork meat, cut into 2-inch cubes, in 3 
quarts water until meat is tender. Re- 
move meat from stock and slice into small 
pieces; return to stock. Add 3 dried mush- 
rooms which have been soaked and thinly 
sliced. Thinly pare off rind from 4-pound 
piece of winter melon; remove seeds; Cut 
melon into pieces about 2 inches square, 
% inch thick. Add to stock and simmer 
about 1 hour or until melon is tender. Add 
salt to taste. (If desired, just before serv- 
ing, stir in slightly beaten egg.) Serves 
10.—A. F.., Palo Alto, Calif. 

To make an even faster version of winter 
melon soup, begin with a can of chicken- 
rice soup (about 10% oz. size). Add water 
and heat as directed on can. Add finely 
diced pieces of peeled winter melon and a 
small can (about 3 oz.) sliced mushrooms. 
Simmer until melon is tender. If you wish, 
garnish with hard-cooked egg rubbed 
through a fine sieve. Serve immediately. 


SNOW PEAS WITH DRIED MUSHROOMS 
Soak about 3 dried mushrooms until soft; 
rinse thoroughly, and squeeze. Slice into 
thin strips. Prepare about % pound pea 
pods; slice bamboo shoots thinly to make 
about 1% cup. Heat about 2 tablespoons 
oil in wok or frying pan. Quickly brown 
about 4 cup thinly sliced chicken or pork. 
Add mushrooms. Stir in and toss pea pods 
and bamboo shoots. Add about 1 table- 
spoon water or stock. Cover and steam 
about 3 minutes. Sprinkle 1 teaspoon soy 
sauce over mixture. Mix 1 teaspoon corn- 
starch with 4 cup water and a pinch of 
sugar. Add vegetables; stir until liquid 
thickens and just coats vegetables. Serve 
immediately to 4. 
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The new “Special K Breakfast’’ 


and common sense weight control 


It starts your day with important, 
complete protein—yet supplies fewer than 
250 calories. It’s quick as instant coffee 
—and tastes so good you can live with it 
month after month 





he temptation is great, when you 

are conscientiously counting 
calories, to skimp on breakfast—or 
skip it altogether. According to the 
best information on common sense 
weight control, this is perhaps the 
worst thing you can do. 

A breakfast of only juice and coffee 
can sabotage your whole reducing 
program. It gives you too few calories 
to carry you through the morning— 
and shortchanges you completely on 
protein. 

The result is all but inevitable. 
You are so empty and droopy before 
noon that there is usually the com- 
pulsion to overeat the rest of the day. 


Why Breakfast Is Vital 


When you wake up in the morning 
your body is run down. If breakfast 
is a “minus meal,” your body sim- 
ply has no fuel to help it get going. 

No matter how low a calorie quota 
you have set for the day, the leading 
nutritionists agree that you should 
get 20 per cent or more of those 
calories at breakfast. Your need for 


protein, vitamins and minerals is al-* 


so great. Body cells and tissues must 
be supported, even though excess fat 
is being torn down. 

Eating sensibly at breakfast helps 
you eat sensibly at lunch and dinner. 


New Special K Breakfast 
A breakfast that can satisfy the de- 
manding requirements of common 
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sense weight control has been worked 
out by ranking nutritionists at an 
outstanding university and diet spe- 
cialists at Kellogg’s of Battle Creek. 

This breakfast is built around a 
unique cereal food— Kellogg’s 
Special K. 

Special K, a good-tasting, high- 
protein cereal, was “invented” by 
this same team several years ago. 
When served with milk, Special K 
provides a significant amount of com- 
plete protein—as well as other dietary 
essentials—first thing in the morning. 





The Special K Menu 


Half a medium-size grapefruit—or 
4 ounces of orange or tomato juice 


1 ounce (1% cups) Special K 
with 1 teaspoon sugar 


4 ounces skim milk 
Black coffee or tea 


This complete protein breakfast 
adds up to 240 calories. 














A Bonus in Well-Being 


The Special K Breakfast is an easy- 
to-get breakfast. (It’s ready before 
your coffee is cool enough to drink.) 
And most folks agree that it is quite 
delicious, too. It is crisp and light 
and has a substantial feel in your 
mouth. It is appetizing to the eye. 


eg 


© 1961 by Kellogg Company 


In short, the Special K Breakfast is 
one that can be enjoyed week after 
week, month after month. 

And because Special K with milk 
gives you complete high-quality pro- 
tein, it also gives you a feeling of 
well-being. Your body has been 
pleasantly nourished so you aren't 
plagued by hunger an hour or two 
later. 


Moderation Is the Answer 


With sensible watching of the foods 
you eat at other meals—cutting down 
instead of cutting out—there is no 
reason why the Special K Breakfast 
can’t help you reach the weight you 
want—and keep it. 

Isn’t that important enough to make 
you want to give the new Special K 


- Breakfast a good try? If you have any 


questions on weight control, your doc- 
tor, of course, is your best source of 
information. 


Kelloygs of Battle Creek 
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TRADEMARK REG. U.S. PAT. OFF 


The Art of Cooking ... by men... for men 


“In- addition to legislating, I also enjoy a 
hobby of skin diving,” says Bob Wilson, 
Member of Congress, from Chula Vista, 
California. “I have served many delicious 
abalone steaks, fresh caught off the rocks 
of Southern California.” 


It comforts us to know that so many men 
(notably Chefs of the West) come home 
from courtroom or counting house all 
ready to catch and cook food that appeals 
to their own discriminating tastes. The 
world is better for them—and we’re 
happy to note that Congressman Wilson 
won his campaign for reelection in No- 
vember. But we were talking of abalone. 


The abalone is not a food that will stand 
much tampering; you can over-season it 
very easily. But tiny flecks of green pep- 
per, and lime wedges on the side, pick it 
up just enough to make a worthwhile 
variation. 


ABALONE MEXICANA 
| pound sliced, pounded abalone 
2 eggs 
Y. cup tomato sauce 
¥% cup medium-coarse cracker crumbs 
Paprika 
VY, cup finely chopped green pepper 
Butter 
Salt 
or more limes 


Marinate abalone steaks in mixture of 
beaten eggs and tomato sauce for at least 
30 minutes. Lift steaks from egg mixture 
and dip quickly in crumbs, coating each 


side. Sprinkle both sides of each steak 
with paprika and green pepper; pat 
lightly to hold pepper in place. Sauté in 
butter over medium high heat for not 
more than 1 minute on each side. Salt 
to taste. Serve on hot dinner plates, garn- 
ished with wedges of lime. Serves 4. 


Chula Vista, Calif. 
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“Winter—and what is more satisfying 

than a bowl of good, clear, hot soup with 

mouth-watering marrow balls floating in 
2” =L- 

same?” asks Clayton Horn. 


Though much neglected in these steak- 
or-nothing days, marrow is good food, 
available for the asking. We note various 
recipes for marrow balls (one cook book 
lists them under “soup accessories”—do 
you want to accessorize your soup?). But 
none specifies parsley and nutmeg season- 
ing, or the neat trick of pre-freezing. A 
taste tester calls these “a nice cross be- 
tween dumplings and croutons.” 


MARROW BALLS FOR SOUP 

2 tablespoons marrow 

4 tablespoons cracker or bread crumbs 

| egg 

| teaspoon finely chopped parsley 

% teaspoon salt 

Ye teaspoon eoch pepper and nutmeg 

Clear soup stock, mildly seasoned 

Have your meat man split up lengthwise 
an 8 to 10-inch beef shank bone. Scoop 


e Abalone Mexicana 
e Marrow Balls 

e Basic Green Salad 

¢ Rum and Maple Pie 


out and measure 2 tablespoons marrow 
(frecze any extra). Mash and mix marrow 
with crumbs, egg, parsley, and seasonings. 
Plac> in refrigerator long enough to chill. 
Remove and roll between the hands (a 
slight dusting of flour on the hands will 
help) to form balls about 1 inch in diam- 
eter. Chill.the marrow balls (or store in 
freezer for future use). 

Bring soup to slow boil, then drop in 
chilled or frozen marrow balls. As soon 
as they rise to the top, they are hot, 
cooked, and ready to serve. 

The recipe makes 12 to 15 marrow balls, 
enough for 4 to 6 servings. 


lati PA oon 


San Francisco 
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Now and then we honor a Chef who has 
refined a simple basic technique to the 
point where it gives the desired results 
every time. You can add a thousand and 
one variations to this one, but you can 
always return to the basic salad and find 
it light and very satisfying. 


Ben C. Finney has explored his problem 


with rare psychological insight: “Making: 


a delicious lettuce salad is a matter of 
technique as well as ingredients. It has 
taken me 10 years of asking and trying to 
arrive at this simple method. 


“The crucial steps: Grind the garlic on 





“In addition to legislating, I also enjoy a hobby of skin diving” 
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Hiawatha 
WILD RICE 
Pancake Mix 


The delicate distinctive flavor of North- 
ern grown wild rice, combined with the 
nutty goodness of select buckwheat cre- 
ates a light, golden pancake that makes 
any meal a feast. Hiawatha Wild Rice 
pancakes are a treat for family. At better 
grocers throughout the West. 

MILLE LACS MAPLE PRODUCTS CO. 


308 Prince St., St. Paul 1, Minn. 
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NOODLE 
RONI 





NOODLE-RONI 


from Golden Grain 


Paper-thin Golden Grain Egg Noodles, with 
a perfect blend of spices, herbs and cheese. 
It’s the very dish served in Rome’s famous 
restaurants. A real gourmet treat! 


Ask for NOODLE-RONI at your grocer’s 





Next 


to a fine foods cupboard 
there should be a varied 


and good cook book shelf 
Sunset Salad Book........... 1.95 
Cooking with a 

Foreign Accent......... 2.75 
Cooking with Casseroles...... 2.95 
Sunset Barbecue Cook Book. ... 1.95 

ee SS os on taae é 3.50 
Breakfasts and Brunches...... 2.95 
Cooking Bold and Fearless.... 3.95 
Sunset Cook Book of 

Famous Recipes......... 3.50 
The Sunset Cook Book. ....... 8.50 

At your — dealer 


Sunset Books Menlo Park, Calif. 


SALADS 
HORS D’OEUVRES 
CASSEROLES 








Tender, 
ready to eat. 
Incomparably 
seasoned with 
exotic spices! 
Now .. .at 

your grocer’s! 


MARINATED 


ARTICHOKE 
HEARTS 





A GOURMET'S DELIGHT 


ARTICHOKE INDUSTRIES, INC. 
Castroville, California 








GOLD 
Martineltis:::.. 








“DRINK YOUR APPLE Aj DAY'"'® 


FREE RECIPE FOLDER 


WRITE: S. MARTINELLI & CO., Dept. $ 
P.O. Box 549, Watsonville, California 


FEBRUARY 1961 





You'll love its authentic flavor — 





Ask for 
Genuine 


mustard 


= Stone-ground Full-strength | 
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POMPEIAN CHARCOAL BROIL 


Select steak at least 2 inches thick. ) 
Slash surrounding fat, brush meat | 
liberally on both sides with Pompeian 
‘Olive Oil. Pompeian’s _first-press, 
; natural succulence seals in natural | 
t juices, natural flavor. When %4 | 
cooked, remove from grill and allow = 
> to “rest” 5 minutes. Steak will cook = | 
in its own heat. Return to coals until 1 
done. Season and serve sizzling. 








comes the fin- 


est @ coffee in all the & 


CASWELL’S HAWAIIAN KONA 


COFFEE is fimgineS 


~“a~saororrre 


mountain grown under nat- 


ural soe cloud shade in 
aa 


“A. 





volcanic soil, with 


ba,6 v6 
perfect conditions of o° 





rainfall. That’s why our 


100% Kona is — 
so good. Try it. 


at your grocers 
Geo. W. Caswell Co. 642 Harrison St., San Francisco 7 








WRIGHT'S 
BAR-B-Q 
SMOKE 


Wright's Smoke Company 
2435 McGee 
Kansas City, Missouri 


Dept. SC 
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FRENCH STYLE 


GREEN PEA SOUP 
(Soup Saint Germain) 


@ A truly unusual Pea 
Soup prepared in the old 


French Style. Expertly 
blended with choice in- 
gredients to give it an 
enticing flavor so differ- 
ent from ordinary pea 
soups. Just heat and ff 


Write for Free Booklet— 
**33 Unusual Soups’’ Dept. $ 








MARVELOUS HEALTH BENEFITS! 


Calso Water! Favorite drink of smart San 
Franciscans since 1913. Sparkling alkalizer. 
Doctors recommend it to relieve acid indiges- 
tion and discomfort of overeating and over- 
drinking. No calories in Calso! 


Drink it anytime. In the morning, at lunch, 
as a frosty highball, at bedtime. Look for 
Calso in your favorite food or package store, 
ask-for it in your favorite tavern. Mint flavor 
also available in some areas. 


Represented by: 
The Napoleon Co., Seattle * Houston's, Inc., Portland 








HAVE YOU TRIED 


The Good Flavored Whole Wheat Cereal 


Eat Me 
Wheat Puffs 


So Good you will Always insist on 
“Eat Me’’ Puffs at your Grocers 
EAT ME CO. 

P.O. Box 342. Albany, Oregon 
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"Yes Madame" Yakima Peaches 


The Northwest’s finest Elberta Freestones, 
grown in sun-drenched Yakima Valley. Only 
carefully selected, tree-ripe fruit goes into this 
fancy pack of the world’s most luscious 
peaches. Also try “Yes Madame”’ brand 
canned pears, apricots, plums, berries, green 
beans, asparagus, peas, corn—from the North- 
west’s best managed farms and orchards. 
Packed in spotless farmer-owned canneries. At 
better stores. Yes Madame Fine Foods, Van- 
couver, Washington. 








COMPACT 
BREAD 


FIRST IN THE WEST 


NO PRESERVATIVES OR 
ADDITIVES 


Just Good Natural Foods 


QUINTON’S WHEATEN 
ENTIRE WHEAT BREAD 


SOLD AT — SAFEWAY, HEALTH STORES, 
OTHER LEADING FOOD MARKETS 
AND MAIL ORDERS 
GET THE STAFF OF LIFE 
10 LOAVES PREPAID $3.50 
Write QUINTON’S SUNLIT BAKERY 
Grand Coulee, Wash. 


Stays Fresh Longer 

















The Sunset Cook Book 


Food with a gourmet touch—a treasury of 
Sunset-tested recipes for all occasions, chosen 
from Sunset Magazine’s tens of thousands. A 
big, colorful, handsomely-bound book de- 
signed by Adrian Wilson and illustrated with 
magnificent oil paintings in full color by noted 
artist Earl Thollander. 17 chapters, 216 pages, 
496 recipes. The perfect gift. $8.50. Order 
from your dealer, or from Sunset Books, 
Menlo Park, California, California residents 


add 4% tax. 


*Trademark. 








the salt so there is a good garlic flavor 
without pieces of garlic in the salad. The 
oil first coats the leaves with flavor. The 
vinegar should be like vermouth in a mar- 
tini—1 to 4.” 


BASIC GREEN SALAD 


Tear a head of leafy lettuce (or an assort- 
ment of lettuce) into a French wire 
basket. Wash under the tap and then go 
out and get a breath of fresh air while 
you whirl the basket to spin out the water. 
Put the lettuce in the vegetable cooler to 
crisp for a while. 


Put a teaspoon of salt in the bottom of a 
large wooden bowl. Skin a clove of garlic 
(a fresh clove will skin easily after it is 
hit briskly with a knife handle). Hold the 
garlic between your thumb and forefinger 
and grind it on the salt until half the 
clove is gone; discard the remainder. Add 





“Get a breath of fresh air while 
you whirl the basket” 


a sprinkle of seasoning salt to taste (or 
individual herbs of your choice). Add the 
lettuce to the bowl and pour over 2 table- 
spoons olive oil. Toss gently until all the 
leaves are coated. Grind pepper over the 
lettuce, to taste, and then add 2 teaspoons 
shallot-flavored wine vinegar. Toss lightly. 
Fini! Serves about 4. 


Seu ¢ 


Palo Alto, Calif. 
oe 


Chef Robert L. Wood had to do consider- 
able wrestling with his thoughts to decide 
what recipe to submit for an apron. 
“Should I send that old favorite of the 
family that we have made for many years, 
or should I really be bold and submit one 
of my empiric creations?” 

His final choice is “an original pie crea- 
tion inspired by an advertisement for 
tobacco flavored with rum and maple.” 


“Some might prefer to pre-cook the filling 
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Just Spray... Then tron. There’s no mixing 
with new Sta-Flo® Spray Starch, nothing to slow 
down rush jobs. Sta-Flo starches evenly, sprays 
smoothly to the last drop. It’s the easiest, 
quickest way to starch small and large areas. 


No Dampening ...No Waiting. You dampen 
and starch in one operation. A touch of your fin- 
ger gives you light to heavy starching . . . leaves 
things perfectly dampened and ready to iron. 


lroning is Faster. Sta-Flo contains a magic iron- 
ing aid. It prevents pull and drag on your iron. 
Helps you fiy through ironing faster, easier, 
smoother. Saves hours of time each month. 

















SAVE HOURS OF STARCHING-IRONING TIME 


Get up to % More Starch with Sta-Flo than with 
other leading spray starches. It’s concentrated. 
Does a better starching job with less spray. 
There’s less waste. More money saved. 


Stays Fresh for Six Months. Sta-Flo is guaran- 
teed to stay fresh and lively for six full months 
after your purchase. And every time you use it, 
you get instant starching, fail-proof starching. 


Ends “‘Left-Over’’ Waste. You never have to toss 
out starch or let any ‘‘go down the drain” with 
Sta-Flo. The handy aerosol can lets you spray 
the exact amount you need just where you want 
it. Get Sta-Flo Spray Starch at your grocer’s. 


A. E. STALEY MFG. COMPANY, DECATUR, ILLINOIS 
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gallery of great recipes 


and exciting paintings 


Food 


with a 





gourmet touch 


The best of the very best recipes from Sunset’s test kitchen 


Hardbound 
31 full-color paintings by Earl Thollander 


Beautiful full-color binding 


Big 8!/,x 1114, Specially made laid book paper 


The SUNSET COOK BOOK is so beautiful you'll keep it in your living 
room. Yet it contains so many new and exciting recipes you can prepare 
with ease and confidence, that you'll use it often. A treasury of soups 
and salads, meats, poultry and game, vegetables, sauces, fish, cheese and 


eggs, breads, pancakes and desserts. 


$8.50 


ORDER FROM YOUR FAVORITE DEALER OR USE THIS HANDY COUPON 


120 


LANE BOOK COMPANY, Menlo Park, California 


LJ 


course. Calif. residents please add 4% tax. 


Amount enclosed $ 


Name 


SAVE MONEY. If you check here and enclose payment, 
publisher pays mailing charge. Return guarantee applies, of 





Address 





City Zone 





State ee 















in a double boiler on top of the stove, but 
the flavor would be somewhat different; 
pre-cooking in the oven gives the same 





“Inspired by an advertisement” 


conditions as if the pie were baking in the 
shell all that time.” You might also pre- 
fer your own favorite pie crust, in which 
case we'd recommend that you substitute 
1 tablespoon lemon juice for water; the 
sourness of the crust will offset the rich- 
ness of the filling. 


RUM AND MAPLE PECAN PIE 
Rich butter pastry: 
2/2 cups sifted flour 
Vy teaspoon salt 
| teaspoon baking powder 
| tablespoon sugar 
Y_ cup plus 2 tablespoons lard or shortening 
.2 tablespoons butter 
| egg yolk, slightly beaten 
| tablespoon lemon or lime juice 
Water 


Sift together dry ingredients. Cut in lard 
and butter until largest pieces are the size 
of peas. Put egg yolk and lemon juice in 
glass measuring cup and add enough 
water to make '% cup total liquid. Blend 
thoroughly with flour mixture. Turn 
dough onto a floured board and roll to fit 
a 9 or 10-inch pie pan. 
Filling: 

3 eggs, beaten 
% cup light corn syrup 
V4 cup melted butter 
% cup sugar 
V2 cup maple-flavored syrup 
tablespoon flour 
Pinch of salt 
Few drops yellow food coloring 
cup shelled pecans 
teaspoon rum or rum flavoring to taste 
or 2 drops almond extract (optional) 


- 


Ye 


Mix together all ingredients for filling, 
place in saucepan, and pre-cook in a mod- 
erate oven (350°) for about 20 minutes. 
Then pour into unbaked pic shell (use 
cooking glove and be careful not to burn 
yourself). Bake in a moderate oven (350°) 
an additional 40 to 45 minutes. Serves 8 


o 10. 
to 10 Panstiom 


Poulsbo, Wash. 
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Like a RIVERBOAT Cake...inspired by 


{ jisneylands’“ MARK TWAIN" 


Bake a double quantity of your favorite cake recipe made 
with Spreckels Granulated Sugar in a large rectangular 
pan. Whip up a double batch of fluffy Spreckels Powdered 
Sugar Frosting (recipe’s right on the package). 


Cut cake in half, round off corners of one half for bottom 
deck; frost top. Cut 3” slice off second half, using remain- 
ing portion for second deck; frost top. Half of the 3” slice 
then goes atop the deck for wheelhouse. Round off the 
remaining half for paddlewheel and frost. Stick on slim 
sugar wafers to complete paddilewheel. 


Then frost rest of the cake. Tint some of the remaining 
frosting pink and some blue and use in pastry tubes to 
decorate your riverboat. (Notice how Spreckels Powdered 
Sugar Frosting stays fluffy while 
you're being artistic. NOWONDER 
SPRECKELS IS THE SUGAR USED 
EXCLUSIVELY AT DISNEYLAND!) 
Candlestick smoke stacks top off 
the prettiest party cake of the year! 


© Copyright 1960 Walt Disney Productions 
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Herb Mayonnaise: 
BS Blend 1 c. Kraft 
Mayonnaise with 
1 T. mustard, % tsp. 
basil, dash seasoning 
salt and a dash 
paprika. 








Talk of the party! Double-decker salad—one layer, lemon gelatin, shredded cabbage 
and pimiento; the other, lemon gelatin, peas and radish slices--served with Herb 
Mayonnaise. See idea above. 


Success secret—a special Line forms to the right for seconds!—and even thirds—when 
dressing. You start with you give ‘em salads they like. And a prime ingredient for salads 
KRAFT they /ike is delicately flavored, smooth textured Kraft Mayon- 


naise. That velvety texture—from Kraft's own blend of oils and 
MAYONNAISE 


special beating process—makes this mayonnaise easier-mixing, 
too. With Kraft's, it's a breeze to blend in other ingredients for 
new kinds of dressings—like the one at the top of the page. 


...it's the one with the 
velvet texture ! 











Oxtails, sweetbreads, kidneys, and brains... 


Main dish adventures...all mexpensive 


Cooks from Europe invariably say we miss 
some good eating when we cook only the 
standard cuts of meat. When we bypass 
the so-called variety meats—such items 
as tongue, heart, oxtails, sweetbreads— 
we ignore foods that are great delicacies 
in some national cuisines. 


No one can eat more adventurously than 
his own palate will let him. But if you’re 
ready for an occasional foray into this 
group of meats, the following recipes will 
start you off. Each calls for a slightly dif- 
ferent cooking approach. 


Because oxtails require long, slow cook- 
ing, you usually encounter them in soup. 
Here we treat them like an oven pot roast 
—brown first, then bake slowly. The fla- 
vorful meat eventually becomes so tender 
that it literally falls off the bony tail. 


BAKED OXTAILS 
3 pounds oxtails, cut in sections 
Salt and pepper 
Flour 
V4 cup salad oil 
1 can (10!/, oz.) concentrated consommé 
4 carrots, cut in pieces 
Cooked rice (optional) 


Season oxtails with salt and pepper. Roll 
in flour and brown on all sides in hot oil. 
Remove oxtails to a casserole (about 3- 
quart size). Skim oil from pan; stir con- 
sommé into drippings and pour over meat. 
Add the carrots. Cover and bake in a 
moderately slow oven (325°) for 3 hours. 
If you wish, skim fat from pan juices 
and serve juices over hot cooked rice. 
Makes 6 servings. 


Tender kidney must be cleaned and 
cooked correctly te be good. A soaking in 
salted water minimizes the characteristic 
odor. Simply prepared, as they are in this 
recipe, they are delicious. We suggest 
serving them over spoonbread (see page 
202 of the May 1960 Sunset), but toast 
cups are good alternates. 


KIDNEYS IN SAUCE 
1 pound lamb or veal kidneys 
I cups boiling water, salted 
3 tablespoons butter 
2 tablespoons flour 
Salt and pepper to taste 
Spoonbread or toast cups 
Minced parsley 


Remove thin outer membrane, split kid- 
neys in half, and remove fat and veins 
with scissors. Let stand in cold salted 
water for about 30 minutes. Rinse under 
running water until water is clear. Add 
kidneys to boiling salted water; reduce 


= 


heat and simmer very slowly for 7 or 8 
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minutes. Skim off foam. Chill kidneys in 
stock; remove fat that solidifies on top. 
Cut kidneys in small pieces. Melt butter 
in a saucepan, blend in flour, and gradu- 
ally stir in 1 cup of the stock. Cook, 
stirring, until thickened. Add kidneys; 
season to taste with salt and pepper. 
Serve over spoonbread or toast, and sprin- 
kle with parsley. Makes 4 servings.— 


D. W. J., Los Altos. 


In order to remove the encasing mem- 
brane, first cook sweetbreads in water, 
then clean and prepare. Because sweet- 
breads are prized by many for their deli- 
cate flavor, they are usually relatively 
expensive compared to the other variety 
meats. 


SWEETBREADS WITH APPLES 

| pound sweetbreads 
Juice of '/2 lemon 
Boiling salted water 

6 tablespoons butter 

Y2 pound sliced mushrooms 

6 tablespoons apple juice 

3 egg yolks, well beaten 

%, cup heavy cream 
Salt and pepper 
Buttered toast rounds 
Sautéed apples 


Add sweetbreads and lemon juice to 
enough boiling, salted water to cover 
meat. Simmer slowly for 10 minutes, 
drain, and let cool or immerse in cold 
water. Remove membrane and tubes. Cut 
in %4 inch slices. Melt butter in frying 
pan, add sweetbreads, and cook over low 
heat for 10 minutes, stirring occasionally. 
Add mushrooms, turning to coat with 
butter; simmer 5 minutes, covered. 


With a slotted spoon remove mushrooms 
and sweetbreads; to pan add apple juice 
and let boil vigorously for about 1 min- 
ute. Blend egg yolks with cream and stir 
slowly into apple juice. Reduce heat im- 
mediately to below boiling point. Stirring 
constantly, cook until slightly thickened. 
Return sweetbreads and mushrooms to 
sauce. Season to taste with salt and pep- 
per. Serve on toast rounds, accompanied 
by sautéed apples. Makes 4 servings. 


Sautéed apples. Peel, core, and slice 4 
medium-sized cooking apples. Simmer in 
6 tablespoons butter in covered frying 
pan until apples are tender (about 15 
minutes). Stir occasionally. Sprinkle with 
1 tablespoon sugar, and serve. 


Pull off the membrane covering brains 
before cooking. The flesh is very fragile, 
so work gently. Here, the brains are par- 
boiled before grilling to partially cook 
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RAIN OR SHINE — «a casserole can make 
a meal sparkling bright. Here we suggest 
that all-time favorite, sour cream and rice 
— accented flavor-wise and picture-wise 
with Lindsay* Pitted* Ripe Olives: 








RICE CASSEROLE NOIR 


2 cans peeled green chiles 

3 ¢. sour cream 

1 can Lindsay Pitted Ripe Olives 

3 c. cooked rice 

Salt and pepper to taste 

Y |b. mild cheese (Monterey type) 

lc. grated Cheddar cheese 

Paprika 
Chop chiles and mix with sour cream and 
1 cup of the olives, sliced. Cut cheese in 1” 
strips. Season rice with salt and pepper 
and place a layer in a 2-qt. casserole 
slathered with butter. Next a layer of 
the sour cream mixture, a layer of cheese 
strips...and repeat. Top layer must be 
rice. Bake 25 minutes in 350° oven. Cover 
top with grated cheese, sprinkle with 
paprika and dot with whole pitted ripe 
olives. Bake another five minutes to allow 
the cheese to melt. Serves six scrumptiously. 
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9 : Lindsay Pitted 
Ripe Olives have a wonderful way with 
left-overs. They are sympatica with all 
kinds of meats—including fish and fowl. 
They definitely belong in Casseroles... 
blending beautifully with rice, macaroni, 
noodles, hominy, cheese... and as a gar- 
nish, they top everything. Don’t you think 
you ought to keep some on hand? 
*Lindsay — because they‘re 
flavor. 


so good in 


*Pitted — because they‘re so easy to use. 





Lindsay 


RIPE OLIVE COMPANY 
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DISHWASHER OWNERS! SEE HOW 


CASCADE ELIMINATES DROPS 


THAT DRY INTO SPOTS 








WATER DROPS 


See what happens when plain water 
is sprayed on a glass. This test 
(as done on TV) shows how drops 
form. These dry into ugly spots. 

















CASCADE 


But see with Cascade no drops form! 
Just as in your dishwasher, water 
slides off in clear-rinsing “sheets.” 
Dishes dry spotless, sparkling. 
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CASCADE GIVES YOU VISIBLY CLEANER DISHES, VISIBLY 
BRIGHTER SILVER— because it stops spotting (your toughest problem 
in automatic dishwashing) as no other leading detergent can. Only Cascade 
contains Chlorosheen . . . an exclusive formula that eliminates the drops 
that cause spots. No drops left to hold grease and food particles or dry 
into streaky spots. For best results from your dishwasher, give it the best— 


Cascade. 


SAFEST FOR FINE CHINA PATTERNS, TOO! Only Cascade is rated 
safe for today’s loveliest china patterns by the American Fine China Guild. 
Their exclusive recommendation was given Cascade after thoroughly testing 


every leading dishwasher de- 
tergent. No wonder Cascade 
is preferred by more dish- 
washer owners than any 
other brand! 


PROCTER & GAMBLE’S 
CASCADE IS 
ENDORSED BY 

EVERY LEADING 
DISHWASHER MAKER 
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them; this is not necessary in many reci- 
pes, however. 


GRILLED BRAINS WITH 
TARRAGON SAUCE 
2 sets beef brains, about |'/2 pounds 
Boiling salted water 
Flour 
2 eggs, well beaten 
4 tablespoons butter 
Y_ teaspoon crushed tarragon 
2 tablespoons white table wine 
Salt and pepper 
Remove membrane from brains; rinse in 
running water until water runs clear. Slip 
into boiling salted water, and simmer very 
gently for 10 minutes. Drain and let cool, 
or immerse in cool water. When ready to 
prepare, slice brains in %-inch-thick 
slices; roll in flour and shake off excess. 
Dip in egg and cook on medium hot, 
lightly oiled griddle until lightly browned 
on one side; turn and brown other side. 
Keep brains warm while you prepare 
sauce: Combine butter and tarragon in a 
small frying pan and heat until bubbling 
and lightly browned; add wine. Pour over 
grilled brains, sprinkle with salt and pep- 
per, and serve immediately. Makes 6 
servings. 


Tongue (available ready-to-cook in fresh, 
corned, and smoked state) is another of 
the firm textured variety meats. Skin 
tongue after you have cooked it in liquid; 
serve it sliced, hot or cold, or combine it 
with a spicy sauce as in this recipe. 


SMOKED BEEF TONGUE WITH 
SPICED FRUIT SAUCE 

smoked beef tongue (about 3!/2 Ibs.) 
Water 

1 onion 
2 carrots 
! 
I 


stalk celery 
bay leaf 
VY, teaspoon each peppercorns, whole cloves, 
and whole allspice 
| cup consommé 
| cup water 
Y. cup red table wine 
Grated peel and juice of | orange and 
| lemon 
1 can (13'/, oz.) pineapple chunks, drained 
VY. cup each pitted dates and golden raisins 
to 4 tablespoons brown sugar 
teaspoons prepared horse-radish 
tablespoon Worcestershire 
V2 teaspoon each ginger and cinnamon 
tablespoons each melted butter and flour 
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In a kettle, cover tongue with water; add 
onion, carrots, celery, bay leaf, pepper- 
corns, cloves, and allspice. Bring to a boil, 
cover and simmer very slowly about 344 
hours (1 hour per pound) or until tongue 
is tender. Meanwhile combine consommé, 
the 1 cup water, red wine, peel and juice 
of orange and lemon, pineapple, dates, 
raisins, sugar, horse-radish, Worcester- 
shire, ginger, and cinnamon. Simmer for 
15 minutes. Blend butter and flour with 
some of the sauce, stir into remaining 
sauce, and cook until slightly thickened. 
Peel skin from warm tongue. Slice tongue 
across grain and place in a baking pan. 
Pour sauce over tongue and bake in a 


SUNSET 











ORIGINAL JONES FARMHOUSE 


Jones is the farm that made Sausage Famous 


Talk about a delicious difference! That’s Jones herbs and spices gathered from the far corners of 

Dairy Farm Sausage . . . the most famous sausage __ the world. 

in the land. 
It’s made from an old family recipe, unchanged Farm Sausage. You'll agree there’s nothing else 

in 100 years. A recipe that calls for selected cuts _ like it! Whenever you shop, look for the “‘pic- 


Tomorrow, treat your family to Jones Dairy 


of choice, nutritious young pork*—hams, shoul- __ ture package” of Jones Dairy Farm Sausage at 
ders, loins—and a special, delicate seasoning of your favorite market. 


JONES 


DAIRY FARM 


* Rich in protein, thiamine, riboflavin, 
niacin and other vitamins and 
minerals. ; 


LITTLE SAUSAGES ¢ SAUSAGE PATTIES SAUSAGE MEAT « SLICED BACON 
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IT TASTES SO GOOD BECAUSE IT’S TRULY TOMATO-RICH 
You know how some brands of tomato juice just trickle out of the tin like water? 
And taste watery, too? But not Libby’s—ever! Libby’s flows out in a velvety 
stream. The ricnest rourinc* Of them all! And it tastes so MUCH RICHER 
in ripe, tomato-y flavor than any other kind. Libby’s is ich in vitamins, too 
—both vitamins A and C. Yet there are only 25 calories to the 4-ounce glass 
(lots less than in sweet or sweetened juices). New from Libby's: Just enough 


for one serving in each tin! 
(Nothing left-over to store.) 

+Libby’s is 44% richer in consistency, Take home a 6-pak! 
according to viscosity tests on 11 dif- . ° ° 
ferent brands. This figure is reported ENJOY yOur Sibbys- every day...get your vitamins¢ plusa 
by the laboratories of a leading Uni- 
versity. Libby, McNeill & Libby, 
Chicago 4, Ill. 
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moderate oven (350°) for 25 minutes. 
Makes 8 servings.—H. N., San Francisco. 





Firm-textured heart muscle will be tender 
when cooked slowly with moist heat. You 


remove the fat and cut away the tubes 


for best flavor. Heart takes especially well 
to creamy sauces, as in this casserole. 


BEEF HEART WITH GREEN NOODLES 
| beef heart (3 to 3'/2 Ibs.) 

Water 

teaspoon salt 

carrots 

onion 

bay leaf 

or 6 peppercorns 

cups green noodles, cooked and drained 

teaspoon caraway seed 

can (10'/, oz.) cream of mushroom soup 

soup can milk 

slices American cheese 

'/, cup toasted buttered rye bread crumbs 

6 fresh mushrooms, sliced 


waaetTrwneen-= 


Cut away tough membrane, tubes, and 


fat from top and inside heart. Wash in 
clear water. Place in a kettle and cover 
with water: add salt, carrots, onion, bay 
leaf, and peppercorns. Bring to a boil, 
cover, and simmer slowly for about 214 
hours or until heart is tender. (Or you can 
cook heart in a pressure saucepan for 1 
hour at pressure indicated for meats.) 
Slice heart; save stock for soups. Alter- 
nate layers of heart and noodles in a 
casserole (about 3-quart size), sprinkling 
each layer with caraway seed. Dilute 
mushroom soup with milk and pour over 
heart and noodles. Top with cheese, sprin- 
kle with crumbs, and decorate with mush- 
rooms. Bake in a moderately slow oven 
(325°) for 20 minutes, or until heated 
through. Serves 8.—E. S., Los Angeles. 








GOOD IDEA 





DARROW M. WATT 





Deepfry doughnut holes 


Instead of re-rolling doughnut centers, 
simply put two or three of the “holes” 
on a toothpick, touching so they'll join 
when cooked, and deep fry with the 
doughnuts. You'll save time and end up 
with some pastries of unusual shape. Re- 
move the toothpicks before serving.— 
L. W. T., Burbank, Calif. 
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ADVERTISEMENT 


QUICK AND EASY RECIPES 
BY ELENA ZELAYETA 
Using Quaker’s Masa Harina® 


“Masa Harina is like 

a ‘magic ingredient’ 
long needed by 
American homemakers 
for Mexican dishes 
requiring corn masa,” 
says Elena 


Try her Masa Harina 
recipes below: 


GORDITAS (Little Fat Tortillas) 
(Makes about 1 dozen) 

MIX WELL IN A BOWL: 

2 cups Masa Harina 

| teaspoon salt 

| tablespoon grated cheese 

2 tablespoons cooking oil 

1/3 cups warm water 

Allow to stand 5 minutes. Then shape 
into balls the size of large walnuts. Pat 
each one between moistened palms of 
hands until they are size of small pan- 
cakes about 3 inches across and about 
3% inch thick. Cook in hot, ungreased 
heavy skillet for about 2 minutes. As a 
variation—pinch up edges while still hot 
to form a border, and also pinch up a 
small amount in center so as to form 
little “sombreros.” Before serving, fry 
for approximately 2 minutes. 


CHALUPAS (Little “Canoes’’) 

Use same recipe as above, except shape 
dough (masa) into little “canoes.” Edges 
of gorditas (above) and chalupas should 
be high enough to hold fillings if de- 
sired—such as refried beans, fried Mexi- 
can sausage (chorizo). 

Sprinkle generously with grated cheese 
and shredded lettuce on tops. 


MASA HARINA POTATO 

PATTIES (6 Servings) 

3 medium potatoes 

| cup Masa Harina 

1 teaspoon salt 

V4 cup grated cheese 

| cup cold cooked chicken 

Guacamole 
Pimiento strips 

VY cup cooking oil 
Boil potatoes in jackets until tender. 
Drain. Peel. Prepare masa by mixing 1 
cup Masa Harina, salt and cheese with 
34 cup warm water. 
Mash potatoes while hot and mix well 
with masa. Form into small patties 
about 3 inches across. Pinch up edges 
to form a border. 
When ready to servé, fry in hot oil. Fill 
centers with diced chicken that may be 
seasoned to your taste. Top with gua- 
camole or sliced avocado and garnish 
with pimiento strips. 





k > 

San Francisco’s Elena Zelayeta 
America’s best-known authority on 
Mexican cookery; famous blind author 
of “Elena’s Secrets of Mexican Cooking” 
and of her new autobiography: “Elena.” 





WHAT IS CORN MASA? 


Originated in Mexico, corn “masa” is 
used for corn tortillas, tamales and 
other Mexican foods. To make masa 
the old way, corn is cooked in lime- 
water, steeped for hours, washed, 
ground into masa (dough). Today, 
you just add water to Masa Harina 


—Quaker’s Instant Masa! 











CORN TORTILLAS FOR TACOS, ETC. 
You can now make corn tortillas in your 
own kitchen—with Masa Harina and 
the new Quaker Tortilla Press! Just 
make a ball of masa with Masa Harina, 
and place it in the Press, following di- 
rections. Press handle down—and take 
out tortilla, ready to bake! 


THE NEW QUAKER 
TORTILLA PRESS 
$1.25 at grocers. Or mail 
check or money order for 
$1.25 to Tortilla Press, 
Depr. MH-3, P.O. Box 
5205, Chicago 77, Illinois. 
NOTE: Above offer limited 
to U.S.A. Void where pro- 
hibited, regulated, taxed. 


MASA 
HARINA® 


(MAH-SAH HAH-REE-NAH ) 


QUAKER'S INSTANT 
CORN MASA 

For FREE Masa Harina 
Recipe Booklet, write: 
Dept. MH-3, The Quaker 
Oats Company, Merchan- 
dise Mart Plaza, Chicago 
54, Illinois. 
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EASY TO USE! 





Now also in 
1 Ib. package 
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THE / 
2nd BEST™ THING 
YOU CAN DO 


FOR YOUR TEETH 


*FIRST visit your 
dentist regularly 


Second, use the best toothbrush 
you can buy. Ask your dentist 
about Orat B. Let him explain 
how it protects gums as well as 
teeth. Ora B has three times 
as many smooth-top, flexible 
fibers—to massage gums gently, 
clean teeth well. 

This double action of ORAL B 
is the best mouth care you can 
have between dental check-ups. 
Try ORAL B today. See how 
pleasant it feels! 


ONE texture 
TWO actions 
THREE sizes 


ORAL 8B COMPANY 
Son Jose, California 


Toronto, Canada 





These are surprise salads 


There’s no dearth of new ideas for salads. 
The only test of a new combination is, 
“How does it taste?” 

Some of these may surprise you a little, 
but they pleased the palates of our taste 
panel. 

This hearty salad looks like potato salad, 
but the white cubes are celery root; other 
ingredients include walnuts, raisins, and 
celery. 


CELERY KNOB SALAD BOWL 
pounds (about 4 medium sized) celery roots 
cup diced celery 
cup chopped walnut meats 
cup seedless raisins 
Y4 cup minced chives 
cup finely chopped green pepper 
2 tablespoons stuffed green olives cut in 
halves 
¥% cup mayonnaise 
teaspoon salt 
4, teaspoon liquid hot pepper seasoning 
2 tablespoons tarragon vinegar 
Dash freshly ground pepper 
Escarole or chicory 
cup ('/2 pint) thick cultured sour cream 
Paprika 


Scrub celery roots, cover with boiling 
water, cover the pan, and simmer about 
25 or 30 minutes, until tender. Drain, cool, 
peel, and dice celery root. Combine with 
celery, nut meats, raisins, chives, green 
pepper, and olives. Dress with mayonnaise 
blended with salt, liquid hot pepper, vine- 
gar, and pepper; chill. Mound salad on 
crisp escarole or chicory in a salad bowl. 
Swirl sour cream on top and color with 
paprika. Makes 8 servings —H. L. N., 
San Francisco. 


This salad contains chunks of richly 
flavored canned abalone, tossed with a 
combination of red and green vegetables, 
and mounded in crisp lettuce cups. It 
would make an unusual first course for a 
company meal, 


ABALONE SALAD 

can (5'/4, oz.) cubed abalone 

cup thinly sliced celery 

cup chopped green onions, including some 
of the tops 

radishes, thinly sliced crosswise 

cup diced green pepper 

cup chopped pimiento 

or 8 green olives, chopped 

Mayonnaise (about '/2 cup) 

lettuce cups 

Hard cooked eggs 


Toss together abalone cubes, celery, green 
onion, radishes, green pepper, pimiento, 
and green olives with mayonnaise to 
moisten. Arrange lettuce cups on a chop 
plate, or individual serving dishes, and 
fill with abalone salad. Garnish with hard 


cooked egg slices. Makes 6° servings.— 
R.W., Sasabe, Ariz. 


The intriguing blend of oranges, onion 
slices, and tomatoes with vinegar and 
sugar—and no other dressing—makes this 
salad an especially good choice for those 
counting calories, 


ORANGE SALAD 


1 medium sized head of lettuce 
2 medium sized tomatoes, peeled and 
thinly sliced 
Salt and freshly ground pepper 
small onion, very thinly sliced crosswise 
or 2 teaspoons vinegar 
large oranges, peeled (remove white 
membrane) and sliced crosswise 
teaspoons sugar 
Canned or cooked beet slices cut in star 
shapes 
Radish flowers 


Arrange outer leaves of lettuce in bottom 
of a salad bowl; save the heart to use as 
garnish, Lay tomato slices on lettuce; salt 
and pepper. Distribute onion slices over 
tomatoes; salt, pepper, and sprinkle with 
vinegar. Arrange orange slices on onions, 
and sprinkle with sugar. Refrigerate for 
15 minutes; garnish with lettuce heart, 
beet stars, and radish flowers. Makes 6 


servings —A,. H., Red Bluff, Calif. 


This pale green molded salad flecked with 
bits of pimiento is an attractive addition 
to a party buffet or a luncheon. The base 
is a rather sweet blend of cream cheese 
and lime-flavored gelatin. 


AVOCADO CHEESE ASPIC 
| package (3 oz.) lime flavored gelatin 
1/2 cups hot water 
packages (3 oz. each) cream cheese 
2 tablespoons half-and-half (half milk and 
half cream) or milk 
tablespoon lemon juice 
teaspoon onion juice 
teaspoon salt 
Few drops each Worcestershire and liquid 
hot pepper seasoning 
cup finely diced avocado 
cup finely sliced celery 
tablespoons finely chopped pimiento 
Lettuce 
3 or 4 hard cooked eggs cut in quarters 
lengthwise 


Dissolve gelatin in hot water and chill 
until syrupy. Blend together cream 
cheese, half-and-half, lemon juice, onion 
juice, salt, Worcestershire, and liquid hot 
pepper. Add to dissolyed gelatin and 
mix well. Fold in avocado, celery, and 
pimiento. Pour into a 1%%-quart mold 
and chill until firm. Unmold on a bed.of 
lettuce; border with egg quarters. Makes 
10 servings.—J. L. P., Scottsdale, Ariz. 
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CORN DILLY. Heat Nibiets Brand corn with salt, pepper and butter, and diced small dill pickle. Garnish with 3 or 4 slices of pickle and serve. 


Open up the Green Giant’s Niblets Brand corn and let the sunshine out. Golden, 
tender, extra-long kernels fresh from the cob. Quick-cooked to capture the color 
and flavor of four fresh roasting ears. Vacuum packed to keep every kernel crisp. 


Green Giant. 


Good things from the garden 


Niblets— best liked corn under the sun. 


GREEN GIANT CO., HDQRS., LE SUEUR, MINN.; GREEN GIANT OF CANADA, LTD. TECUMSEH, ONT. “GREEN GIANT” BRAND REG. U. S. PAT. OFF. © GGCo. 
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The good cook in February serves a 
rich winter soup... lobster a V'americaine... 


peppered rolls and beets with apples 


The seeds are called benne in the southern 
part of the United States, and in Japan 
they’re goma, but to most of us they are 
sesame, and their subtle flavor is becom- 
ing increasingly popular. 

Toasting sesame seeds brings out their 
full nutty flavor, a fact well known in 
Japan. There, and also in many Japanese 
stores here in the West, sesame seed toast- 
ers (small skillet-like pans with a wire 
screen cover) are available. Like popcorn, 
sesame seeds jump about as they toast, so 
this top is helpful. However, you can use 
a deep heavy saucepan. Pour in enough of 
the seeds to cover the bottom of the pan 
and hold over heat, shaking continually, 
until the seeds are toasty brown and the 
aroma tantalizing. 

By now, you probably know how good 
these toasted seeds are as a cooky top- 
ping, or mixed into pastry or muffins or 
cake batter. For a wonderful spread, mix 
them with cream cheese and sour cream. 
Sprinkle them on buttered toast for a 
breakfast treat, or on oven-broiled chicken 
or sautéed fish. They also make an inter- 
esting casserole topping. 

For salad dressing, crush 44 cup toasted 
sesame seeds in a mortar and pestle, and 
mix with %4 cup soy sauce, 4% cup bland 
salad oil, and vinegar or—even better— 
Japanese vinegar to taste (you'll need 
about 2 tablespoons). This is wonderful 
on a salad of greens and finely sliced 
celery. 


PUREE CRESSONIERE 
A really good, rich soup is all that’s needed 


for a winter dinner, if it’s accompanied by 
some special hot bread: fresh rolls, pop- 
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overs, cornbread sticks, or homemade 
bread. And this French cress and potato 
soup is a particularly good nomination. 
Discard the tough stems from 2 bunches 
watercress. Reserve 1 cup of the leaves; 
chop the remainder. Split 2 large leeks, 
wash thoroughly, discard tough green 
part, and chop. Peel and dice 2 large po- 
tatoes. Combine vegetables and cook with 
14% quarts seasoned chicken stock until 
tender. Force vegetables through a 
strainer or whirl in a blender (you'll have 
to do the latter in 2 or 3 batches), then 
return to the pot and reheat. Add 2 table- 
spoons butter which you have mixed with 
2 tablespoons flour; stir over heat until 
thickened. 

Beat 2 egg yolks with 34 cup light cream, 
and beat into the soup. Correct seasoning 
and pour into a heated soup tureen. Gar- 
nish the top with the reserved leaves of 
cress. Serves about 6. 


FILBERT-CHOCOLATE CREAM ROLL 
This is one of those fabulously rich des- 
serts that will make everyone forget 
calories, at least until tomorrow. It serves 
10 persons and may be frozen, so it’s a 
good party dessert. 

Butter a jelly roll pan (about 10 by 15 
inches), line it with waxed paper, and but- 
ter the paper. Separate 6 eggs and beat 
the yolks with 34 cup sugar until thick 
and light. To 11% cups (5 ounces) grated, 
unblanched filberts (they may be whirled 
in the blender) add 14 teaspoon salt, and 
1 teaspoon baking powder; fold into the 
yolk mixture. Beat the 6 egg whites until 
stiff but not dry, and fold into the mix- 
ture. Spread in the pan and bake in a 










moderate oven (350°) for 20 to 25 nin- 
utes. Cover with a clean towel that has 
been wrung out in water, and cool thor- 
oughly. Turn out on the towel, peel off 
the paper, and trim the crisp edges. 
Spread with chocolate butter cream, and 
roll like a jelly roll. Chill in refrigerator 
until serving time. 

Chocolate Butter Cream: Combine 4 cup 
water, a pinch of cream of tartar, and 34 
cup sugar in a small heavy saucepan. 
Bring rapidly to a boil and continue boil- 
ing until mixture spins a fine thread when 
a fork is dipped into it and lifted (about 
270° on the candy thermometer). Beat 5 
egg yolks well; gradually add yolks to the 
syrup, continuing to beat until thick. (Be 
careful not to pour the syrup into the 
beater; if you do the bow! will be lined 
with sugar threads.) Add 1 cup (14 pound) 
soft sweet butter; beat until all is smooth 
and thick. Melt 3 ounces semi-sweet choc- 
olate over hot, not boiling, water. Add to 
the egg and butter mixture and combine 
thoroughly. 


PEPPER ROLLS 

Only if you like the bite and flavor of 
freshly crushed black pepper will you ap- 
preciate these. However, when served 
fragrant from the oven, you'll be amazed 
at how popular they are. Use a hot roll 
mix, and to the contents of 1 package add 








2 teaspoons freshly crushed black pepper. 
(Fold the whole peppercorns in heavy 
paper and crush with a rolling pin, or use 
a mortar and pestle.) Mix and bake ac- 
cording to directions on the package, 
shaping as desired. Serve hot with plenty 
of butter. 


LOBSTER A L’AMERICAINE 

This is superb and not difficult to make. 
In France it’s usually made with homard, 
the large clawed lobster of the Atlantic, 
but langouste, our Pacific lobster, is often 
used. In either case, the lobster should be 
raw, which means it should be purchased 
alive. This takes a bit of doing unless you 
live near the coast, and even then you will 
probably have to order them in advance. 
However, the time and trouble involved 
in getting live lobsters will be worth it, 
both for this recipe and for broiled lobster 
(see page 133). 

For six persons allow two 2 to 214-pound 
lobsters, or three 14 to 2-pound ones. Put 
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ONE BRAND 
OF TUNA that’s all prime fillet, pressure-baked 


our Own way to protect the natural protein and flavor! For consist- 


NEW : / ; ently high quality, make your brand White Star—the tuna with the 


x. 


RECIPE “= mermaid on the label! 
WHITE STAR TUNA RAREBIT 


Melt 3 tablespoons butter in saucepan. Stir in ‘3 cup flour and \4 teaspoon 
salt. Add 2 cups milk. Cook, stirring constantly until thickened and smooth. 
Stir in 2 cups grated Cheddar cheese, ‘2 teaspoon Worcestershire sauce, 
1 teaspoon prepared mustard. Heat to melt cheese. Add a 914-0z. Family Size 
can or two 6'2-0z. cans of White Star tuna. Garnish with parsley and serve 
on toasted English muffins. Serves 4. 
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“Three on the Watch”. For a 6%4"x12” full-color print of this original photo by Walter Chandoha, 
send 25¢ in coin to Cat Pictures, SU-40, Box 6586, Chicago 77, Illinois. Offer Good only in U.S.A. 


reflect the daily benefits of 


PUSS’n BOOTS 


In this balanced diet created by people who love and understand cats 


is all the wholesome nourishment that your pet is known to need — 
for abundant energy, and a happy disposition. Feed Puss ’n Boots 


daily and see the improvement in lovely looks and lively health. 





Give your cat her choice: New Meat Flavor for cats 
who like meat; Original Fish Formula, for cats 
who like fish —each containing all the good nutri- 
tion for which Puss ’n Boots Cat Food is famous. 

















point of a heavy knife on the lobster 
head, between the eyes, and hit with a 
mallet—or simply split the head if you 
are strong enough. This will kill the 
lobster. Now cut the tail in crosswise 
slices, making the cuts in the natural di- 
visions of the shell. Also cut the meat 
from the body (there is more in a lan- 
gouste than in an homard), including 
shell when possible. Reserve liver (the 
yellow part) and, if there is any, the coral 
or roe (pale or deep pink). Also save the 
juice, which is blood; discard intestines. 
Put 1% cup olive oil and 1% cup (1 cube) 
butter in a heavy saucepan. When hot add 
the lobster—meat, shells, and all. Cook 
quickly until the meat barely loses its 
transparent look. (Don’t overcook!) 
Remove the lobster. To the pan add 4 
chopped shallots or green onions, 1 large 
onion, chopped, and 1 puréed clove of 
garlic. When the onion is wilted, add 2 
cups dry white table wine and 2 pounds 
chopped, seeded tomatoes. (Peel toma- 
toes, cut in half at their equators, and 
gently press out and discard seeds and 
watery pulp.) Add 2 teaspoons salt, 2 
teaspoons tarragon, 44 teaspoon thyme, 
and 1% bay leaf, and simmer together for 
25 minutes. 


Pour 1% cup heated cognac over the lob- 
ster and light. When the flames die down, 
add the lobster and the blood to the sauce. 
Simmer, covered, for 15 minutes; add the 
coral and the liver, which have been 
chopped. Heat, correct seasoning, discard 
bay leaf, and pour into a deep platter. 
(The shells may be removed at this point, 
if you prefer.) Sprinkle with 144 cup 
minced parsley and serve with rice pilaff. 
Serves 6. 


BEETS WITH APPLES 

Here’s a new way with beets that’s par- 
ticularly good when you serve them with 
liver, meat loaf, or tongue: Chop 1 me- 
dium-sized onion and brown it lightly in 











14 cup (1% cube) butter. Add 4 apples, 
diced, and 1 bunch beets, cooked and 
diced. Season to taste with salt and freshly 
grated nutmeg, cover, and simmer until 
the apples are tender but not mushy. 
Makes 6 servings. 


POTS DE CREME AU CAFE 
Call it coffee custard, if you’d rather. Put 
2 cups light cream and 4% cup ground 
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coffee in a saucepan. Heat very slowly 
until scalded. Let stand 10 minutes, then 
strain through 3 or 4 thicknesses of 
cheesecloth. Add $ tablespoons sugar, a 
tiny pinch of ground cardamon, and 5 
slightly beaten egg yolks. Pour into cus- 
tard cups, little pots, or demitasse cups. 
Set in a pan of hot water, and bake in a 
moderate oven (350°) until the custard 
is just set—about 20 minutes. Remove 
from hot water, and allow to cool. Chill 
thoroughly before serving. Serves 6. 


GLAZED BACON 

The children should like this for breakfast 
and it is excellent for a weekend brunch. 
Allow 1 or 2 thick slices bacon for each 
serving. Arrange it on a rack in a pan, and 












































cive Sunset 


FOR ALL OCCASIONS 


Yes, SUNSET makes a perfect 
gift for birthdays, anniversa- 
ries—or any occasion. Because 
it provides accurate, suitable 
information on every phase 
of Western homemaking... 
SUNSET delights its readers 
all year through. 


So, as special occasions arise, 
for the answer to your gift 
problems, think of SUNSET. 


LANE MAGAZINE COMPANY 
MENLO PARK, CALIFORNIA 





sprinkle lightly with brown sugar. Bake in 
a moderately hot oven (375° to 400°) 
until the sugar has melted. Turn bacon, 
sprinkle with more sugar, and continue 
baking until bacon is done to your liking. 
Serve along with chilled apple sauce, 
toast, and milk. 


RICE PILAFF 

Serve this with Lobster a l’Americane 
(above): 

Cook 1 chopped onion in 6 tablespoons 
(34 cube) butter until wilted. Add 14%4 
cups rice and cook, stirring, until lightly 
browned. Add enough boiling seasoned 
broth or salted water to cover rice by 
114 inches. Cover and cook in a moderate 
oven (350°) for 40 minutes, or until liquid 
is completely absorbed. (Stock made from 
the lobster shells may be used.) Makes 6 
servings. 


BROILED LOBSTER 

The reason that broiled lobsters are not 
particularly popular on the West Coast 
is that all too often they are boiled before 
they are broiled. This overcooks them. 
If you want lobster to be deliciously juicy 
and flavorful, you must buy it alive (see 
above). Kill it, then split lengthwise 
through body and tail. Remove intestinal 
vein, stomach, and lungs, and open body 
flat (allow 1 large lobster or 2 small ones 
for each serving). Brush well with soft 
butter and broil, cut side toward heat, for 
12 minutes, or until the meat is opaque. 
Baste with melted butter 2 or 3 times 
during the cooking period. Serve with 
pieces of quartered lemon and plenty of 
melted butter. 
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silver bright with 


WRIGHT'S 
SILVER CREAM 


Write for Free Booklet on the care 
of Beautiful Silver to: 
J. A. WRIGHT & CO., DEPT. A, KEENE, N. H. 





Let's get acquainted... 


gmt BRUSH ON MEATS is, 
bef. ooki 
FOR “CHARCOAL” SAVOR 








Reach for 


Gottschalk 


The cleaning pads that 

won't rust! Long lasting, 

harmless to hands and nails 
Gottschalk Metal Sponge Sales Corp. 





Philadelphia 40, Pa. 
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and Meaty 
Kidney 
Beans 


Whenever there are extra hungry 
mouths to feed, I depend on Joan of 
Arc Kidney Beans to add good taste 
and protein goodness to the meal... 
in salads, casseroles, croquets and 
countless other easily prepared, ex- 
citing dishes. It’s so economical, only 
pennies per serving, and my family 
and friends think I’m about the best 
cook ever. There’s Light Red or 
Fancy Dark Kidney Beans and de- 
licious Joan of Arc Butter Beans, 
too, and, don’t forget the recipe on 
the label either, I don’t! 
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the Great 
Northwest 
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For the casual 
coffee hour 


Judging from the continuing stream of 
reader requests for “something good, but 
simple” to serve with morning or after- 
noon coffee, the casual coffee hour re- 
mains a favorite Western custom. 

Here we offer two delicious baked items 
to add to your recipe file: an easy-to- 
make cake, and marmalade-filled squares. 
Slices of this remarkably simple pound 
cake—made with whipped cream instead 
of shortening—are delicious plain or 
toasted. Wrapped airtight, the cake stays 
fresh for a week. The sugar-dusted pan 
makes icing unnecessary. 


WHIPPED CREAM POUND CAKE 
IY. cups all-purpose flour 

cup sugar 

teaspoons baking powder 

Y_ teaspoon salt 

Y_ pint (i cup) heavy cream 

2 eggs 

teaspoon vanilla 
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Sift and measure flour, sift again with 
sugar, baking powder, and salt. Whip 
cream until stiff; beat in eggs and vanilla. 
Add sifted dry ingredients and stir until 
thoroughly blended. Pour batter into a 
buttered and sugar-dusted 2-quart loaf 
pan. Bake in a'moderate oven (350°) for 
55 minutes or until cake just begins to 
pull away from edge of pan. Let stand 
for 10 minutes, turn out on a rack and let 
cool, or serve warm. Serves 6 to 8.— 


R.C., Palo Alto, Calif. 


A center layer of marmalade gives this 
simple cake-like cooky a rich moistness; 
the topping looks smooth, tastes crunchy. 


MARMALADE SQUARES 

| cup all-purpose flour 

| teaspoon baking powder 

4 teaspoon salt 

V4 cup each shortening and butter 

| egg, beaten 

| tablespoon milk 

VY. cup marmalade (orange, ginger, or lime) 
Topping 

* Yq cup melted butter 

| egg, beaten 

| cup sugar 

Y, cup finely grated coconut 

| teaspoon grated orange pee! 
Sift and measure flour. Sift again with 
baking powder and salt. Finely cut in 
shortenings; blend in egg, milk. Spread 
batter in a buttered 8-inch square pan. 
Spoon marmalade over batter. For top- 
ping mix together butter, egg, sugar, coco- 
nut, and orange peel. Cover marmalade 
evenly with topping. Bake in a moder- 
ately hot oven (375°) for 30 minutes. 
Cool in pan. Cut in squares. Makes 16 
pieces.—H. N., San Francisco. 
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SPRING AiR. 


DEALERS 
and other fine stores 
in the Northwest 


IDAHO 


Boise 
Village Appliance 
Center 
Commercial TV and 
Appliances 
Nompa 
Case Furniture Co. 


OREGON 


Corvallis 
Shupe Furniture 
Eugene 
M & K Furniture Co. 
Morgan & Gassman 
Furn. Co. 
Medford 
Lippert’'s Home 
Furnishings 
Nyssa 
Nyssa Furniture 
Oregon City 
Friedrich's Furniture 
Pendleton 
Pendleton Furniture 
Portland 
Calef Furniture Co. 
Capitol Furn. Co. 
Nederhiser's 
Roseburg 
Curtis Bros. Home 
Futnishings 


WASHINGTON 


Aberdeen 
Brennan's 
Anacortes 


DeRemer Furniture Co. 


Auburn 


Ken Schoenfeld's Furn. 


Bellingham 
Donovan's Furniture 
Co. 
Bremerton 
Kaufman-Lebo Co. 
Burlington 
McKay Furniture Co. 
Clarkston 
Clarkston Furniture 
Co. 
Dayton 
Criss Furniture Co. 
Ellensburg 
Brotherton Furniture 
Enumclaw 
Fisher Bros. 
Everett 
Erickson Bros. Furn. 
Annex 
Issaquah 
Thomas Furniture 
Lynden 
Taylor's Furniture 
Montesano 
Watson-Kellogg Furn. 
Co., Inc. 
Moses Lake 
Seldon's, Inc. 
Mount Vernon 
Erickson Bros. 
Furniture 


North Bend 
Troy's 
Oak Harbor 
Haddon Furniture Co. 
Olympia 
Miller-Underwood 
Furniture Co. 
Pasco 
New Era Furniture, 
Inc. 
Port Angeles 
Kaufman-Miller Co. 
Port Townsend 
Modern Elec. & 
Furn. Center 
Puyallup 
Cleman's Furniture, 
Inc. 
Puyallup Furniture Co. 
Raymond 
Olsen Furniture Co. 
Renton 
Bill Santi's Furniture 
Richland 
Richland-Bel| Furniture 
Co. 


Seattle 
Albert Lee Furniture 
Co. 
Arnold Furniture Co. 
(Ballard) 
Better Bilt Furn. 
Mfg. Co., Inc. 


Carlile Furniture Co. 
Cleman's Furniture, 
Inc. 
Grayson-Brown 
Hdwe. & Furn. 
Lundquist Furniture 
Co. 
Northgate Furniture 
Rhodes of Seattle 
Swigart Furniture Co. 
Superior Hdwe. & 
Furn. 
Sequim 
Beale Furniture Co. 
Shelton 
Lumbermen’s 
Mercantile 
Snoqualmie 
Thoreson Furniture 
Spokane 
Bell Furniture Co. 
Sumner 
Taylor's Furniture 
Mart 
Tacoma 
The Lakes Home 
Furnishings 
Lincoln Furniture Co. 
Sepic's 
Slaughter's, Inc. 
Walla Walla 
Allen Furniture & 
Carpet Co. 
Wenatchee 
Allen Furniture Co. 
Yakima 
McBeth Furniture 
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Spine-A-Potse* Mattress 
or matching box spring, 
twin or full size 


SPRING. AIR 


mattress replacement 


THROW OUT YOUR TIRED OLD MATTRESS AND SAVE 
DURING THIS SALE! Chances are .’. . if your mattress is 
tired —you’re tired! A worn out old mattress may look all 
right —but it can’t sleep you right. 


Now Spring Air makes it easy for you to enjoy the 


wonderful comfort of an extra firm Spine-A-PoisEe 
mattress at a truly economical price. 


The new Spring Air Sprne-A-PoisE has the tempered 
steel, extra firm “‘Dynapoise” ‘innerspring for luxurious 
surface comfort that relaxes every inch of you—and the 


Also ask to see 
“HEALTH CENTER’ 


always a wonderful 
value. From $69.50 
Suggested retail price 
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Hi! 


extra firm inner support that assures a level surface for 
your entire body. 


PLUS . . . Pre-built corners « Stronger edge and corner 
coils + Ventilators for airing - Handles for turning - 
Elegant Wedgewood Blue ticking in a sculptured floral 
spray design. 


TAKE ADVANTAGE OF THE SAVINGS THAT ARE YOURS 
during this limited Spring Air sale. Get an extra firm 
Spine-A-Polse* mattress and matching box spring now. 


aa. Ke KR 


CARMAN MANUFACTURING COMPANY 
**Spring Air of the Northwest’’—Tacoma 
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HI-COUNTRY can display this seal 
because it complies with the strict 
U.S. Dept. of Agriculture regulations 
concerning QUALITY and PURITY. Buy 
protection when you buy juice... 
BUY THE JUICE WITH THE 

GRADE “A” SEAL! 


in the West...ONLY 


hi-country's 
APPLE 
JUICE 


wears this 
seal of 
QUALITY 
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Hi-Country Processors, 
Selah, Washington 
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Enchiladas ... with chicken 


Enchiladas con pollo is a popular chicken 
dish throughout Mexico, where the vari- 
ations of it are almost numberless. Here 
three Western cooks offer their recipes for 
this Mexican fiesta food. One version is 
mildly flavored and quickly prepared; 
the second is spicy and involves long, 
slow simmering of filling and sauce. The 
third combines unusual ingredients— 
chicken meat, chopped ripe olives, and 
crunchy almonds. 


You can use cooked turkey meat, rather 
than chicken, in any of the following en- 
chilada recipes. 


If you note the number of ingredients in 
this recipe, you'll see why this version of 
enchiladas con pollo is especially quick 
and easy. 


QUICK CHICKEN ENCHILADAS 

12 tortillas 

Salad oil 

2 cans (5 oz. each) boned chicken 

1 can (4 oz.) green chiles, cut in strips 

2 large cans (14/2 oz. each) evaporated milk 

1 pound Cheddar cheese, shredded 
Fry tortillas in %4 inch hot oil, about 2 
seconds on each side. Stack on warm 
plate, and fill immediately with a gener- 
ous tablespoon of chicken and 2 or $ 
strips of chile. Roll, fasten each with a 
toothpick, and place in greased, shallow 
baking dish. 
Heat undiluted evaporated milk, but do 
not boil. Gradually add about three- 
fourths of the shredded cheese, and stir 
until smooth. Pour one-half the cheese 
sauce over rolled enchiladas; sprinkle re- 
maining cheese over top. Refrigerate 
overnight, or bake immediately in a mod- 
erate oven (350°) for 20 minutes. Reheat 
remaining cheese sauce and serve with 
enchiladas. Makes 4 servings—C. L. B., 
Los Angeles. 


Chile powder provides the traditional 
Mexican “heat” and spiciness in these 
chicken-packed enchiladas. 


CHICKEN ENCHILADAS WITH 
SPICY TOMATO SAUCE 
Filling: 
3 cups chopped onions 
Yq cup butter or margarine 
3 cans (5 oz. each) boned chicken 
1 can (1 Ib. 4 oz.) tomatoes 
1 small can (4/2, oz.) chopped olives 
2 tablespoons chopped parsley 
1 tablespoon chile powder 
| teaspoon salt 


Sauté onions in butter until lightly 


browned. Add chicken, tomatoes, olives, 
parsley, chile powder, and salt. Cover and 


simmer about 2 hours, stirring a few times 
during cooking. 
Sauce: 

2 cups tomato juice 

1 can (8 oz.) tomato sauce 

IY, cups finely chopped onions 

| green pepper, chopped 

2 cloves garlic, minced or mashed 

2 tablespoons chile powder 


In a large frying pan, combine the tomato 
juice, tomato sauce, chopped onions, 
green pepper, garlic, and chile powder; 
cover and simmer together about 1 hour, 
stirring occasionally. 

12 tortillas 

Y_ pound sharp Cheddar cheese, shredded 


Dip each tortilla in sauce to soften, 
spread center with filling, roll, and fasten 
with toothpicks. Place in greased baking 
dish, and cover with the remaining sauce. 
Sprinkle with cheese. Bake in a moderate 
oven (350°) about 15 minutes, or until 
tortillas are heated through and cheese is 
melted. Makes 4 servings—E. P. W., 
Orinda, Calif. 


Buy canned enchilada sauce or red chile 
sauce to use in preparation of the enchi- 
ladas. Pass a cold sour cream sauce to 
spoon on top. 


ACAPULCO ENCHILADAS 
2 cups diced cooked chicken 
cup slivered or coarsely chopped almonds 
Y. cup chopped ripe olives 
cups canned enchilada sauce or 
red chile sauce 
tortillas 
Oil for frying 
1Y. cups shredded sharp Cheddar cheese 
2 cups (1! pint) thick cultured sour cream 
4 tablespoons minced green onions 
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Combine chicken, almonds, olives, and 
enough of the enchilada sauce to moisten 
(about 1 cup). Fry tortillas on both sides 
in medium-hot oil, just until limp. Dip 
each in enchilada sauce to coat. Then fill 
each with a spoonful of the chicken mix- 
ture; roll, and arrange in a single layer 
in a shallow baking dish. Ladle remaining 
enchilada sauce over rolled enchiladas. 
Sprinkle with the shredded cheese. Bake 
in a moderate oven (350°) for 15 to 20 
minutes or until thoroughly heated. Mix 
cold sour cream with onions, and serve as 
a sauce. Makes 12 enchiladas. 


Each of the recipes above calls for cooked 
chicken meat; it’s usually quickest to use 
canned and boned chicken, as suggested. 
But if you have leftovers on hand, you 
can use small pieces or dices of broiled, 
roast, or stewed chicken. (To help gage 
substitutions: One 5-ounce can boned 
chicken, packed, measures about 4% cup.) 
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Ice-blue sky . . . snow-covered slopes that sparkle like a million 
diamonds in the sun. A special feel . . . a special flavor that’s so 
particularly New England. Nothing captures the flavor of old New 
England like SNOW’S . . . SNOW’S CLAM CHOWDER. Tenderest 
clams, delicate diced potatoes and seasoning . . . SNOW’S CLAM 
CHOWDER is a tempting mealtime treat that’s a year-round favorite 
with families everywhere. Add milk, butter, heat and serve. 


And be sure to try SNOW’S newest heat-and-serve delicacy, CLAMS 
A LA KING, a delicious combination 
of clams, mushrooms, sweet peppers 
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| NAME 


OWN THIS PICTURE! 








$10 value ONLY *1°° a 


Large, full-color reproduction on rich vellum 
stock of original oil painting by celebrated New 
England artist Robert Wesson! 

(Overall dimensions: 22” X 32”) 


A ten-dollar value, yours for only ONE DOLLAR 
plus 2 labels from any of SNOW’S fine food prod- 
ucts. Ideal as a gift, this beautiful reproduction 
is a handsome addition to home, clubroom or 
summer cottage. 


Simply send one dollar ($1.00) and 2 SNOW'S 
labels, together with your name and address, 
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The Deglet Noor and its cousins... 


10 delicious ways with dates 


One fresh fruit grown only in the West— 
nowhere else in the U.S.—is dates. And 
this is an especially likely month to be 
using them. 

It’s the end of a five-month harvest of 
fresh dates in California’s Coachella Val- 
ley. This and a limited acreage in Arizona 
are the only commercial date growing re- 
gions in the United States. All other dates 
in our markets come from the Near East 
and have been dried before shipment. 


The terms fresh and dried are sometimes 
bewildering when applied to dates. It’s 
confusing further to notice that fresh 
dates are somewhat dry and dried dates 
are still pretty moist. However knowing 
the differences between them can add 
variety and enjoyment to future date 
eating. 


Broiled Dates Gourmet 


Fresh dates are plump and soft, with 
about 24 per cent moisture content. 
About 95 per cent of the Western crop 
is the Deglet Noor variety. But some of 
the Saidy, Zahidi, and Khadrawi varieties 
are grown. And you can sample all four 
together if you happen to pick up one of 
the gift boxes sold mainly in the date 
growing areas. In the refrigerator fresh 
dates keep as long as a year, tightly 
covered (like butter, they absorb pungent 
odors). 

Dried dates tend to be more chewy and 
fibrous and contain about 17 per cent 
moisture. Their sweetness is more appar- 
ent than that of the fresh date; dried 
dates have a slightly sticky exterior. In a 
covered container, they will keep at room 
temperature six to eight months. 


Dates are undeniably excellent eating just 
as they are. When you use them in cook- 
ing and baking, they’re quite versatile. 
We present here ten recipes, in which 
dates are dominant, including recipes 
from hors d’oeuvre to dessert. 

Many of these have been developed by 
cooks who know dates best—wives of the 
date growers around Indio, California, 
where they celebrate the annual Date 
Festival this year on the days of Feb- 
ruary 17 through 26. 

In most cooking, when a recipe calls for 
dates, you can use fresh or dried dates 
interchangeably. All the recipes that fol- 
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low were designed for and tested with 
California fresh dates. 


(Cutting note: Dip scissors or knife in hot 
water to prevent sticking when you have 
to cut or chop dates for a recipe.) 


Stuffing for these bacon-wrapped, broiled 
dates may be water chestnuts or nut 
meats. Serve as hors d’oeuvres or meat 
garnish. 


BROILED DATES GOURMET 
32 pitted dates 
32 water chestnuts, pecan halves, or Brazil! nuts 
| cup clear, tart French dressing 
32 thin strips bacon or thin-sliced ham 


Fill each date with a water chestnut or 
nut meat. 


Marinate several hours in French dress- 
ing. Wrap in strip of bacon; secure with 
a toothpick. Broil quickly on each side, 
until bacon is brown and crisp. Serve im- 
mediately, while hot. 


Both the following recipes provide quick 
ways to spice dates for use as fruit gar- 
nishes or meat relishes. In both cases the 
dates taste better if you allow them to 
stand in their syrup at least a day before 
serving. 

We'd nominate these mildly cinnamon- 
spiced dates to go alongside ham and eggs 
for breakfast or brunch. 


DATES IN CINNAMON SYRUP 
| cup pineapple juice 
3 tablespoons wine vinegar 
; cup brown sugar, firmly packed 
/y teaspoon cinnamon 
3 cups pitted fresh dates 


Combine in a saucepan the pineapple 
juice, vinegar, sugar, and cinnamon. Bring 
to a boil, then simmer about 5 minutes. 
Pour hot syrup over dates which you 
have placed in a quart jar. Cover and let 
stand until cool. Refrigerate. Makes 
about 1% pints. 


.Sharpened with the flavor of fresh lime, 


these dates go well along with fish, poul- 
try, or any meat except beef. Or you can 
arrange them as a fruit salad garnish. 


Lime’ Dates with Rum 


LIME DATES WITH RUM 
2 cups pitted fresh dates 
V3 cup strained fresh lime (or lemon) juice 
V4 cup sugar 
2 tablespoons rum (or rum extract to taste) 
| tablespoon thin slivers lime (or lemon) peel 


Place dates in a jar. Combine lime juice, 
sugar, rum, and lime peel; stir until sugar 
is dissolved. Pour over dates. Cover jar; 
refrigerate. Turn jar back and forth sev- 
eral times during storage time. Makes 
about 1 pint. 


This frozen salad is like a confection. If 
you choose to serve it as a salad, unmold 
on watercress or other salad greens and 
use to accompany simple meats—roast 
chicken on roll-ups of ham, perhaps. For 
dessert, serve from stemmed sherbet 
glasses. In either case, let it stand for a 
moment after unmolding, so the room 
temperature will soften it slightly and 
free the flavors before serving. 


PARTY DATE FROZEN SALAD 

2 small packages (3 oz. each) cream cheese 

1 can (about 9 oz.) crushed pineapple 

| cup pitted fresh dates, cut into small pieces 

44 cup chopped maraschino cherries 

3 tablespoons syrup from maraschino cherries 

Pinch of salt 

2 cup heavy cream, whipped 

4 cup chopped pecans 
Soften cheese; blend in undrained pine- 
apple. Add dates, cherries, cherry syrup, 
and salt to taste. Fold in whipped cream 
and nuts. Pour into refrigerator tray 
(about 1 quart) or individual molds. 
Freeze until firm. Cut tray of salad into 
individual servings; unmold to serve. 
Makes about 6 servings. 


Sour Cream Ambrosia 


A sour cream dressing embellishes this 
date ambrosia, balancing the sweetness of 
dates and oranges with its tartness. 


SOUR CREAM AMBROSIA 
V2 cup sour cream 
| tablespoon brown sugar 
Y_ teaspoon grated orange or lemon peel 
Pinch of salt 
4 oranges, peeled and sliced 
Y. cup pitted fresh dates, halved 
4 to Y_ cup flaked coconut 


Combine sour cream, brown sugar, orange 
peel, and salt; chill. In a serving bowl, 
layer oranges, dates, and coconut; chill. 
Serve fruits with topping of sour cream 
mixture. Makes about 6 servings. 


Dates are readily apparent in the rich, 
thick cheesey filling between layers of 
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if with Cracker Barrel Natural Cheese. 


Always great cheddar—no guessing!—when you get Cracker 
Barrel brand. Wra ped in aluminum foil, it comes to you 
as fresh as fi it were cut before your very eyes. 
And every wedge and stick is marked for flavor: Sharp- 
Extra Sharp—or Mellow. It’s more than good cheese: 
it's a real A tesa It’s Cracker Barrel brand by Kraft. 





Nation-wide User's Report shows Amicon 
is the best planned, most convenient! 


A study of homemakers, using the leading refrigerators 
in their homes, shows that Amana Freezer-plus- 
Refrigerators have more of the features they want and 
use most. In the Amana refrigerator section, there’s 
room for four one-gallon milk bottles! Stored conven- 
iently at table height . . . milk is kept at the ideal tem- 
perature. And your Amana dealer can show you how 
savings on gallon milk purchases alone may more than 
make up the difference in cost between Amana and 
ordinary single-door refrigerators. 


In an Amana there’s no waste space. All shelves are 
full width with no rounded corners to give you maxi- 
mum wall-to-wall storage . . . yet glide-out to keep all 
food in easy fingertip reach. 

The Amana meat keeper is scientifically designed to 
keep air temperature and humidity just right . . . keeps 
meat fresher, safer, longer. Ideally sized for day-to-day 
use, the meat keeper is made for the exclusive storage 
of meat. As a result, meat is never affected by other 
foods —and there’s no wasted space. It’s removable for 
easier use and cleaning. Proof again of Amana’s ver- 
satility and useful convenience. 


Lift-out egg trays, tall bottle shelf, complete illu- 
mination in both refrigerator and freezer, exclusive 
Amana Stor-Mor doors—these are more of the many 
superior features that are yours only from Amana. 


And for freezer living at its modern best, you get a 
genuine Amana freezer with both fast, efficient Con- 
tact Freezing and the exclusive Frost-Magnet that stops 
frost before it starts . . . ends defrosting forever. 

The Amana Free-O’-Frost Freezer-plus-Refrigerator 
is so beautifully combined, it measures only 32 inches 
in width. 9 Models with a range of features and sizes 
to perfectly fit the needs and budget of every family. 


Before you buy any refrigerator, you owe it to your- 
self to see the nation-wide User’s Report that covers 
Amana and the leading brands. Your Amana dealer 
will gladly show you the results of this study. 
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The NEW ervece Free-O-Frost 
Freezer-plus-Refrigerator 
gives you all the most-wanted features 
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this coarse textured cake. Serve dainty 
squares with afternoon tea, or larger por- 
tions for a rich dinner dessert. 


MEXICAN HONEY CAKE 

| cup honey (dark-colored is preferable) 
4 cup melted butter 

| egg, separated 

2 cups all-purpose flour 

2 teasp ci 

1 teaspoon mace 

Y, teaspoon baking soda 

Y_. cup buttermilk 





Thoroughly beat together honey, butter, 
and egg yolk. Sift flour, measure, and sift 
again with cinnamon, mace, and baking 
soda. Add to honey mixture, alternately 
with the buttermilk, beginning and end- 
ing with dry ingredients. Beat egg white 
until stiff but not dry, and fold in. Spread 
batter in a well-greased 8-inch square 
baking pan. 


Bake in a moderate oven (350°) for 25 
minutes or until toothpick inserted in 
center comes out clean. While hot, split 
into two layers. Spread filling (recipe be- 
low) between layers. Cut into squares 
and serve warm. Makes 8 servings.— 


H. N., San Francisco. 


Filling: Cream together until smooth 2 
small packages (3 oz. each) cream cheese 
and $3 tablespoons heavy cream. Stir in 1 
cup chopped dates, 24 cups chopped nut 
meats, and 1 tablespoon grated orange 
peel. Chill until ready to fill cake. 


Crisp when first-baked, chewy after the 
dates absorb a little moisture, these big 
brown cookies are of the old-fashioned 
kind just right for the cooky jar. 


PEANUT DATE COOKIES 
%, cup soft butter or margarine 
1 cup each granulated sugar and brown sugar 
(firmly packed). 

1 teaspoon vanilla 
2 eggs 
3 cups flour 

I, teaspoon salt 
I teaspoon baking soda 
| cup each finely chopped fresh dates 
1 cup coarsely chopped salted p t: 





Thoroughly cream together butter, granu- 
lated sugar, brown sugar, and vanilla. 
Beat in eggs, one at a time. Sift flour, 
measure 3 cups, and sift again with salt 
and baking soda. Add to creamed mix- 
ture, stirring until well blended. Stir in 
dates and peanuts. Shape dough into balls 
about the size of a walnut. Place about 2 
inches apart on ungreased baking sheets. 
Flatten slightly. Bake in a moderately 
hot oven (375°) about 10 minutes. Cool 
on wire racks. Makes about 5 dozen 
medium-sized cookies. 


This delicate, light filling is a change from 
the usual syrupy sweetness of date pie. 
But the fruit flavor comes clearly through 
the creamy chiffon fluff base. 

Be sure to mix the cut dates thoroughly 
through the gelatin sauce before you fold 
in the whipped cream and meringue. 
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DATE CHIFFON PIE 
1 envelope (If tablespoon) unflavored gelatin 
4 cup cold water 
1 cup milk 
Y, cup suger 
2 eggs, separated 
Y, teaspoon salt 
| teaspoon vanilla 
| cup pitted fresh dates, cut into small pieces 
1 cup heavy cream, whipped 
2 tablespoons sugar 
9-inch baked pastry shell 
Nutmeg 
Dates for garnish 


Soften gelatin in cold water. In top part 
of double boiler, beat together milk, the 
14 cup sugar, egg yolks, and salt. Cook 
over hot water, stirring constantly until 
mixture coats spoon. Stir in softened gela- 
tin until dissolved. Chill mixture until 
partially set, stirring occasionally. Stir in 
vanilla and dates. Fold in whipped cream. 
Beat egg whites until foamy; gradually 
add the 2 tablespoons sugar, beating until 
stiff but not dry. Gently fold into date 
mixture. Pile into pastry shell. Chill until 
filling is set. At serving time, sprinkle top 


of pie with nutmeg, and garnish with a 


few date slices. Makes 6 servings —W. K.., 
Aberdeen, Wash. 


Serve this tangy, refreshing salad to ac- 
company a curry entrée. 


GINGERED BROWN AND GOLD SALAD 
2 cups each finely grated raw carrot and 
orange (or tangerine) segments 

1 cup pitted fresh dates, halved 
Y_ cup mayonnaise or sour cream 
2 tablespoons lemon juice 
4 teaspoon seasoned salt 
2 tablespoons finely chopped candied ginger 
Salad greens 


Combine carrots, orange segments, and 
dates. Combine mayonnaise, lemon juice, 
and seasoned salt. Gently fold mayon- 
naise dressing into carrots and fruits 
along with ginger. 

Serve on greens. Makes 6 servings. 


If you’d like to add a topping to these 
buttermilk-tender muffins, sprinkle with 
sesame seeds or with a mixture of cinna- 
mon and sugar before baking. 


COUNTRY DATE MUFFINS 
2 cups flour 
Y4 cup sugar 
3 teaspoons baking powder 
| teaspoon salt 
Y_ teaspoon baking soda 
I large egg 
| cup buttermilk 
V4 cup melted butter or margarine 
I teaspoons grated lemon or orange peel 
| cup chopped pitted fresh dates 
Sift flour, measure, and sift again into 
mixing bow! with sugar, baking powder, 
salt, and baking soda. Slightly beat egg 
with buttermilk and melted butter. Add 
lemon peel and dates. Gently stir milk 
mixture into dry ingredients, mixing only 
until all dry ingredients are moistened. 
Spoon into well greased muffin cups. Bake 
in a hot oven (425°) about 20 minutes. 
Makes 12 medium-sized muffins. 


1,252 RECIPES 


WITH WESTERN 
FLAVOR 





is the exciting Sunset COOK BOOK of 
Favorite Recipes at your bookseller’s or favor- 
ite department store. The urge to take home 
your own copy will be irresistible! 

For here in one handy, beautiful book are the 
1,252 all-time favorite recipes selected from 20 
years of Sunset. Hundreds have never before 
appeared in book form. 

They are subject-classified in 17 chapters, 
printed in large type, fully indexed and show 
number of servings. The cover is washable. and 
the modern binding lets the book lie flat or 
stand open at any page. There are recipes for 
any occasion—and lots of quickly prepared 
“one-dish” meals. For a real thrill, get your 
copy soon! 


From your favorite dealer 
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Walla Walla Peas please 


in this 


eenks 
salmon 


1 #303 can Walla Walla Fancy Sweet Peas 

3 tablespoons butter or margarine 

2 tablespoons lemon juice 

1 teaspoon instant minced onion 
Y cup liquid drained from peas 

3 tablespoons flour 1 1-pound can salmon 
Y4 teaspoon salt 1 hard-cooked egg 
¥Y2 cup evaporated milk Fresh parsley 


Drain peas saving ¥2 cup of liquid. In sauce pan melt but- 
ter, blend in flour and salt. Remove from heat. Slowly add 
lemon juice and onion, mixing well. Return to heat and 
slowly add milk and liquid from peas. Cook and stir until 
thickened. Remove from heat and add peas. Drain salmon 
Carefully remove from can in one piece. Cut into four length- 
wise steaks, removing bones. Place steaks into shallow buttered 
baking dish. Pour Walla Walla Peas in sauce over salmon steaks 
and bake in 400 degree oven for 20 minutes, or until salmon 
is heated through. Garnish with hard-cooked egg and parsley. 


This recipe, new for the 61 Lenten season, is certain 
to earn a place on your table year-’round. That’s 
because of the flavor-factor Walla Walla Fancy Sweet 
Peas bring to a dish. “Fancy” with them is more 
than a word on the label. Better than fresh or 
frozen . .. pre-cooked, ready-to-eat. Remember it for 
jiffy family meals or guest-special menus and 

reach for Walla Walla Peas, please. 


WALLA WALLA CANNING CO.—WALLA WALLA, WASHINGTON For delicious variety, try these other Walla Walla 
‘i favorites from the Blue Mountain Valley 








For your entertainment file: 


Six unusual 
appetizers 


Appetizers offer the best of opportunities 
to indulge a yen for the unusual. Here 
are six that use some uncommon foods 
or combine ingredients imaginatively. 
The first three you can prepare several 
hours in advance; the last three are to be 
made shortly before serving. 


Arrange these colorful stuffed eggs on a 
bed of parsley just before serving. They 
are good for calorie counters, especially if 
you use a low-calorie mayonnaise. 


4£GCS STUFFED WITH ASPARAGUS 

6 hard-cooked eggs 

2'/2 tablespoons mayonnaise 
2 teaspoons lemon peel 

V4 teaspoon salt 

Ye teaspoon curry powder 

Y_ teaspoon dry mustard 

12 cooked asporagus tips 
| canned pimiento 


Halve the eggs lengthwise. Remove and 
mash the yolks; add mayonnaise, lemon 
peel, salt, curry powder, and mustard, 
and mix until creamy. Refill the egg 
whites with the yolk mixture, leveling it 
to the flat edge of the egg. Place one 
asparagus tip across the center of each 
egg half. Cut pimiento in narrow (about 
1% inch) strips and place two strips across 
each asparagus tip. Makes 12 halves.— 
G. M., Los Altos, Calif. 


You can either spread this paté on round, 
salted crackers or serve it molded, pro- 
viding crackers and a spreader. 


SMOKED SALMON PATE 

2 medium-sized potatoes 

1 can (6'/2 oz.) smoked salmon 

3 anchovy fillets 
Y3 cup melted butter 

| tablespoon eoch poppy seed and celery seed 
| teaspoon fresh ground black pepper 
Y_ teaspoon monosodium glutamate 


Peel, boil, and cube the potatoes. Com- 
bine the cubed potatoes (about 144 cups), 
salmon, and anchovy fillets; put through 
a food chopper using the finest blade, or 
whirl in an electric blender. Spoon mix- 
ture into a mixing bow! and stir in“the 
butter, poppy seed, celery seed, pepper, 
and monosodium glutamate. Makes about 
2 cups of pate. 

If you plan to spread the paté on crack- 
ers, chill it until you are ready to use. If 
you want to serve it as a frosted mold, 
pack it in a buttered 1-pint mold or loaf 
pan and chill in refrigerator. Just before 
serving, run a knife around the edge of 
the mold or pan to unmold; spread it with 
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Guarantees the most 


spot-free dishes 


any dishwasher can wash! 


Not even hand-polishing gets glassware, dishes 
and silver more sparkling than new Dishwasher a//. 
Over half a million dishwasher owners are proving this 
every day with shining clean glasses that formerly were 
left spotted or streaked. Prove it yourself—this week ! 


Recommended by dishwasher manufacturers 
Lever Brothers Company guarantees satisfaction or your money back 
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72. FISH 
gan Scallops 
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Now 4 Fishermen Fish- 
sticks and Scallops are better 
than ever. Our seafoods are 
prepared FRESH, right out of the 

ocean. .. dipped in our delicious new- 
formula breading mixture . . . golden-fried to a tantalizing 
turn, and instantly frozen... ready for you to serve in 
minutes. We'll give you double your money back if you 
don't agree that 4 Fishermen Fishsticks and Scallops are 
the finest you ever tasted. 










America’s FAVORITE FISHSTICKS 


FULHAM BROTHERS, Inc. Boston, Mass. Portland, Me. Santa Rosa, Calif. 
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mayonnaise (about 4% cup) and sprinkle 
sides and top with chopped chives. Place 
on a platter and surround with round, 


salted crackers.—R. M., Los Altos, Calif. 


You start the assembly of this zesty ap- 
petizer for your guests to complete. 
Spread salted crackers generously with 
the cheese mixture. Place the marinated 
peppers in a nearby dish and let eaeh 
guest top his own cheese-covered cracker 
with a piece of pepper. 


GREEN PEPPER APPETIZERS 

large bell peppers 

VY; cup vinegar 

V4 cup minced onion 

Y2 teaspoon salt 

V4 teaspoon pepper 

Y. cup olive oi! or salad oil 

clove garlic, minced 

VY teaspoon dry basil 

crumbled bay leaf 

package (6 oz.) smoked Cheddar cheese, 
shredded 

VY; cup melted butter 

60 saltine crackers 


fe 


Place peppers in a hot oven (400°) until 
the skin puffs (about 10 to 12 minutes). 
Remove stems, seeds, and peel; cut in 8 
slices lengthwise, then halve each slice 
crosswise. Combine vinegar, onion, salt, 
pepper, oil, garlic, basil, and bay leaf in a 
small bowl. Add the pepper slices, and 
marinate overnight in the refrigerator. 

Combine cheese and the melted butter in 
a medium-sized bow] and mix well. Chill 
until ready to spread on crackers. Makes 
about 60 appetizers —I. R., Berkeley. 


This one takes only minutes to prepare; 
it’s best if served hot from the broiler. 


GLAZED HAM CUBES 

Spread a large slice of cooked ham (%4- 
inch thick) with a thick layer of chunk 
style peanut butter (you'll need about 1/3 
cup). Put under the broiler for 2 to 3 
minutes or until the peanut butter forms 
a brown crust. Place the ‘ham slice on a 
cutting board and cut it in bite-size pieces 
(34-inch squares). Serve on toothpicks. 


The Thuringer forms little cups around 
the chutney when exposed to heat. 


CHUTNEY CUPS 

Arrange thin slices of Thuringer on a 
cooky sheet. Dot the center of each slice 
with 1 teaspoon chutney. Place under the 
broiler for 2 to 3 mimutes. Serve warm on 
round, salted crackers. 


This simple, interesting combination 
should be assembled and arranged on a 
plate shortly before serving. 


ONION-CHILE CANAPE 

Spread saltines with peanut butter. Place 
a thin onion ring on the top of each 
cracker and dot the center with 4 tea- 





spoon chile sauce. 
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Yesterday, skilled sauce cookery de- 
manded the talent of the French and the 
luck of the Irish. This is no longer so. 


We hasten to explain, however, that 
were it not for the superb, ready-to-use 
sauces on your grocer’s shelf we would 
still be keeping close companionship 
with the double boiler. It is still a fact, 
great dishes depend on great sauces. 


Sauce Mornay with the subtle hint of 
white wine and the zing of cayenne to 
lavish on salmon and sole! A Bearnaise, 
pungent with tarragon and parsley to 
bless broiled lamb and squab! Maltaise 
sauce with the bittersweet taste of 
orange rind to spark bland vegetables! 





Sauces like these are inseparable from 
the complete enjoyment of fine food. 
You'll find recipes for such sauces, and 
many others, in our sauce cookery 
booklet offered below. They are all made 
quickly and easily with the help of Aunt 
Penny’s three basic sauces . . . White 
Sauce, Hollandaise Sauce and Cheese 
Sauce. Never play the part of Mother 
Hubbard. This trio of Aunt Penny’s 
truly fine sauces belongs on your cup- 
board shelf all the time. Lace these 
, sauces with imagination and you can 





Mexicali Masterpiece. We recently 
had the pleasure of being invited to a 
dinner where they served a dish so gen- 
L uinely good we begged for the recipe. 
. The hostess obliged. Here it is! Serve it 
with a cold, crisp greens and tomato 
salad and sour dough French rolls. 
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achieve such gustatory delights as this: 





N which we learn sauce cookery can be exceedingly simple... 
try a new Mexican recipe...and glorify everyday vegetables 


MEXICALI CHEESE PIE 


1 cup pitted ripe olives 

1¥% pounds ground beef 

1 tablespoon cooking oil 

1% teaspoons salt 

Y2 teaspoon pepper 

1 (8-ounce) can tomato sauce 

Y2 teaspoon crumbled dried oregano 

2 teaspoon cinnamon 

1 bunch green onions, sliced 

6 large tortilias 

1 (10% - oz.) can Aunt Penny's 
Cheese Sauce 

6 pitted ripe olives for garnish 


Cut olives into large pieces. Brown beef 
in skillet with heated oil, stirring with a 
fork until crumbly. Add salt, pepper, 
olives, tomato sauce, oregano, cinnamon 
and onions, and cook a minute or two 
longer. Remove from heat. Spread tor- 
tillas generously with Aunt Penny’s 
Cheese Sauce. In a buttered baking dish 
or pie pan, alternate tortillas with meat 
sauce, topping with the last tortilla. 
Skewer the stack with toothpicks. Bake 
in hot oven (400° F.) twenty to twenty- 
five minutes, or until hot through and 
lightly browned on top. Top toothpicks 
with pitted olives. Cut into pie shaped 
wedges to serve. Makes six servings. 


Wonderful thing about this recipe—you 
may completely assemble this casserole 
early in the day, then slip it in the oven 
just twenty minutes before you’re ready 
to serve dinner. 


Lunch gets a lift. The noon meal is too 
often a slap-dash affair; a throw-togeth- 
er. Needn’t be. Here are two out-of-the- 
ordinary sandwich ideas we think your 
family will welcome. 


Ham Rarebit Sandwich. Stir chopped 
cooked ham (leftovers will do nicely) 
into Aunt Penny’s Cheddar Cheese 
Sauce; heat gently. Spoon over toasted 
English muffins or regular toast which 


you have lightly spread with prepared 
mustard. Top with sliced hard cooked 
egg. Simple, but sensational! 





Seafood Sandwich Special. Stir chopped 
dill or sweet pickle, green onion and a 
little lemon rind into Aunt Penny’s Hol- 
landaise Sauce to make a tangy tartare. 
Now, spread on toasted hot dog rolls. 
Add crisp lettuce and arrange hot fish 
sticks in rolls (cook frozen fish sticks 
according to directions on the package). 
Top with more quick tartare sauce. New, 
novel . .. and pardon the expression . . . 
wonderful! 


Some vegetables, we think, have a way 
of being monotonous. Reason enough for 
not preparing them often . . . but look 
what we can do with Aunt Penny’s, 
Brussels sprouts and zucchini. 





Wy": <4 
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BRUSSELS 
IN CELERY SAUCE 


1 cup chopped celery 

1 (1014-0z.) can Aunt Penny's White Sauce 
Celery salt, white pepper, freshly grated 
nutmeg 

2 packages frozen Brussels sprouts 

Y2 cup grated Parmesan cheese 


Cook celery in boiling water until ten- 
der; drain, and stir into white sauce. 
Season to taste with celery salt, white 
pepper and nutmeg. Re-heat and pour 
over cooked Brussels sprouts which have 
been arranged in a greased casserole. 
Sprinkle top with grated cheese and 
brown under broiler. Serves four or five. 


ZUCCHINI AND HOLLANDAISE 


6 medium zucchini 

1 can (6-0z.) Aunt Penny's Hollandaise 
Sauce 
Parmesan cheese 


Slice zucchini; cook until crisp-tender 
in boiling salted water; drain. Stir in 
hollandaise; turn into buttered oven- 
proof serving dish. Sprinkle with Par- 
mesan cheese and broil until bubbly. 
Makes 4 to 6 servings. 


A new, 24-page FREE RECIPE BOOKLET will 
be mailed to you for the asking. Entitled 
“The Magic of Sauce Cookery”, it con- 
tains hundreds of brilliant sauce sug- 
gestions and easy recipes. You should 
definitely have a copy. Simply drop a 
post card to Sunnyvale Packing Co., 
Dept. SO, Box 67, Sunnyvale, Calif. 











Hash filet mignon!...and you make it with 


Mary Kitchen Hash 


Looks like you went to a lot of work. But you Wary Kitchon ROAST BEEF HASH. 


don’t. You start with a wonderful ready-prepared F t cnaeil oak 2 2 
hash... Mary Kitchen! Choose Mary Kitchen : te ay arte geies ee / a 
Roast Beef Hash or Mary Kitchen Corned Beef 9 oe ee 
Hash. They're both superb! homey flavor and moisture. 


MARY KITCHEN HASH FILET MIGNON: slice chilled 4 

hash, circle with partially cooked Hormel Bacon Wary Kitchen CORNED BEEF HASH. 
strips. Bake until bacon is crisp (about 20 min., Made from selected lean corned beef 
at 375°). «+. tender, rosy, full of flavor. 


ee eee te 


Geo. A. Hormel & Co., Austin, Minn. 
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Hearty casseroles 
for family meals 
ae 


Give these four entrée casseroles a place 
on your menu on cool February days. 
You need add only a salad or vegetable 
to round out the meal. All are easy to 
make, though the time they take, includ- 
ing cooking, varies from about 45 minutes 
to 3 hours. We’ve presented them in order 
of preparation time, beginning with the 
quickest. 

Well suited for a luncheon menu, this rich 
tuna casserole has a variety of flavors and 
textures. You can complement it with a 
colorful citrus salad. 


CHINESE CASSEROLE 
| large can (9/2 oz.) tuna, chunk style 
| cup celery, thinly sliced 
1 can (about 10'/, oz.) mushroom soup 
V4 cup milk 
| tablespoon chopped chives or green 
onion tops 
Y_ cup broken cashews or sliced water chestnuts 
| can (3 oz.) chow mein noodles 


Drain tuna; spread it in the bottom of a 
greased 114-quart casserole. Cover with a 
layer of celery. Mix mushroom soup with 
milk; add chives and pour over the celery. 
Sprinkle cashews or water chestnuts over 
celery, and top with a layer of noodles. 
Bake in a moderately hot oven (375°) for 
30 minutes. Makes 4 to 6 servings.— 
H.Y., West Covina, Calif. 


This meaty tamale pie differs from the 
cornmeal version: a crust of hominy cov- 
ers the colorful filling. You can make it a 
day in advance and reheat it just before 
serving time. 


HOMINY TAMALE PIE 

can (I Ib. 12 oz.) white or yellow hominy 

| egg 

tablespoons melted shortening or salad oil 

¥% pound ground beef 

Y2 pound bulk pork sausage 

| medium onion, chopped 

| tablespoon each brown sugar and chile 

powder 

| teaspoon garlic salt 

Y2 teaspoon cumin seed or '/4 teaspoon 
cumin powder 

can (4 oz.) chopped or sliced olives 

can (8 oz.) tomato sauce 

2 cup shredded Cheddar cheese 

Y, cup shredded or grated Parmesan cheese 


nN 


Thoroughly drain the hominy; save 14 
cup of the liquid. Reserve about 34 cup 
of the hominy: put remainder through a 
food chopper or electric blender. Mix the 
ground hominy with the reserved hominy 
liquid; stir in the egg and melted shorten- 
ing. Line the bottom and sides of a 
teased, 2-quart shallow casserole with 
iny mixture; set aside. 


Crumble the ground beef and the pork 
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Wine makes it wonderful 








Port wine makes it wonderful 


If you’re not already enjoying the 
moderate, full-flavored friendliness 
of Port wine from California you’re 
in for a pleasant surprise. For sweet, 
full-bodied Port is a wonderful late 
evening companion . . . good with 
snacks and sweets . . . delicious after 
dinner or for dessert. 


Choose the Port you like the most 


from these different types. And re- 
member, you'll enjoy any wine more 
if the bottle you select has “Califor- 
nia” on its label. 


Port ... .Rich, red, full-bodied, mellow-sweet 
Ruby Port ........ Deeper red, rich, sweet 
FOE PON occ cecccess Autumn-leaf color 
White Port ......... Pale, fresh and sweet 


all you need to know about wine is 


Why not send 
for our booklet? 





rN 


CALIFORNIA 
Wine Land of America 


WINE ADVISORY BOARD, Dept. S-16 
717 Market Street, San Francisco 3, California 
Please send your FREE booklet about Port and other Dessert 








We wine growers have prepared Wines, to: 
a@ new FREE booklet packed with 

information about Port and other Wome 
sweet-tasting wines and how to 

enjoy them. Gives recipes for easy, Address 
deliciously flavored dishes. Use the 

handy coupon. City 


Zone State 




















SCHENLEY IMPORT CO., NEW YORK, N. Y. * PRODUCT OF U.S.A. 


It’s 
Smart 
To 


Serve 


Dubonnet 


The 


Lightest 


Drink 
Of all 


chilled 
over ice, 
or in soda 
































3 minutes... 


Oven-SPEED dissolves hard- 
baked crusts, even those 
from sugar, then wipes 
clean, like new! And you'll 
never have to do a com- 
plete job again... just use 
Oven-SPEED to clean up 
spill-overs while the sur- 
face is still warm. You'll 
always be proud of that 
“new-oven” look! 

At your market... 
dripless, odorless 


Oven-SPEED 


Fenco Corp., San Francisco 24, California 
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CLEANS OVENS 









“A clean oven bokes better” 





sausage into a frying pan; begin cooking. 
When meat is about half done, add 
chopped onion; cook until meat is 
browned and onions are transparent. 
Drain off the excess fat. Stir in the sugar, 
chile powder, garlic salt, and cumin seed; 
cook for about 5 minutes over medium 
heat. Add the olives, tomato sauce, and 
the remaining whole hominy. Heat 
through and pour into the lined casserole. 
Top with the shredded Cheddar cheese, 
then with Parmesan cheese. Bake in a 
moderate oven (350°) for 30 minutes — 


M.J., West Covina, Calif. 


A Sunday night supper is a likely occasion 
for this custard-like casserole. 


BEEF AND CHEESE STRATA 
8 slices white bread 
Butter or margarine 
| jar (5 oz.) dried beef 
2 cups shredded sharp cheese 
4 eggs 
2%, cups milk 
Remove crusts from the bread; lightly 
butter one side of each slice. Place 4 
slices (buttered side up) in the bottom of 
a greased 8-inch square baking dish. Sepa- 
rate dried beef and arrange half of it over 
the bread. Sprinkle one cup of the cheese 
over the beef. Add one more layer of the 
dried beef and top with remaining cheese. 
Place the last 4 slices of bread, (buttered 
side up) on top. Beat eggs, mix in milk, 
and pour over bread; allow to stand for 
1 hour or longer. Bake in a moderate oven 
(350°) for 1 hour or until puffed, brown, 
and: set. Makes 4 generous servings — 
P.A., Seattle, Wash. 
& 


This dish follows the familiar stew pat- 
tern but it has a unique character. The 
long cooking time allows the flavors to 
blend and mellow. 


CASSEROLE OF BEEF 
4 strips bacon 
2 pounds round steak, cut '/2 inch thick 
V4 cup flour 
2 tablespoons salad oil 
large ciove garlic, peeled 
%4 cup boiling water 
24 cup red wine or 44 cup beef bouillon 
Vy teaspoon salt 
6 small boiling onions, peeled 
2 cups diced carrots 
peppercorns 
6 whole cloves 
2 bay leaves 


o 


Cook bacon in frying pan until light 
brown, but not crisp. Drain on an absorb- 
ent paper and cut into 1-inch pieces. Cut 
beef into 1-inch pieces; dredge in flour 
and brown in salad oil with garlic. Re- 
move garlic; add water, wine, and salt; 
bring to a boil. Turn the mixture into a 
2-quart baking dish; add onions, carrots, 
peppercorns, whole cloves, bay leaves, 
and bacon. Cover and bake in a moder- 
ately slow oven (325°) about 2 hours. 
Makes 6 generous servings.—L. G., Brem- 
erton, Wash. 
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Taste this field-fresh flavor... 


Sweet as sunlight, just tart enough to please — that’s the 
field-fresh flavor: of this fabulous DEL MONTE pineapple! It’s 
quick-picked, quick-packed to bring all this flavor to you. 
Enjoy it soon! Sliced (~) Crushed €9 Chunks «=——~<€§ 

Tidbits «f and refreshing Juice 


SLICED PINEAPPHE 


a 








DARROW M. WATT 








Brush the mackerel, split lengthwise, and large mushroom caps with melted butter. 


Broil on preheated, seasoned hardwood plank, basting with more butter if necessary. 
Plank gives mackerel and mushrooms good outdoor flavor; keeps them hot until served 


FEBRUARY 


MENUS 


in blustery February, with outdoor barbe- 
cue time still to come, here is one way to 
vary routine and have some cooking fun: 
plank cooking in the tradition of the 
American Indian. The Indians secured 
meat or fish to a hardwood plank and 
placed it before an open fire to cook; you 
can use the broiler and still enjoy the out- 
door flavor that comes from cooking and 
serving from a wood plank. 

To satisfy cold weather appetites, our 
menus this month also include a family 
supper of potato pancakes and sautéed 
liver (providing an abundance of vita- 
mins along with some good eating) and a 
warming, old-fashioned hot cereal break- 
fast. And to suit the frivolous spirit of 
Valentine’s Day, there is a luncheon fea- 
turing a molded pink apple salad. 

© 


Food broiled Indian-style on a hardwood 
plank takes on a delicate flavor. Serve 
right from the plank; it not only makes a 
handsome tray, but also keeps the food 
warm. Before cooking on a seasoned 
plank, oil it, then preheat by placing it in 


150 


Toasted cornbread squares, savory dilled 
green pea salad, and maple flavored baked 
pears complete this planked guest dinner 


Midwinter ideas ...a planked 
dinner, winter breakfast, family 
supper, Valentine luncheon 


a cold oven, turning the heat to 425°, and 
leaving for 15 minutes. (For more details 
on plank cooking, see The Plank Idea on 
page 98 of the August 1957 Sunset.) 
Make the cornbread from a mix; split and 
toast it at the last minute. The pears, too, 
can be baked ahead, then warmed in the 
oven below the plank. 


PLANKED GUEST MEAL 


Planked Mackerel and Mushroom Caps 
Dilled Green Pea Salad 
Toasted Cornbread Squares 
Baked Pears with Maple Sauce 


Planked Mackerel and Mushroom Caps «+ 
Split lengthwise 3 mackerel (each about 
1 lb.). Wash and pat dry. Arrange, cut side 
down, on a large, oil-seasoned hardwood 
plank. Alongside fish place 6 large (or 
12 medium-sized) mushrooms, stems re- 
moved and cap side up. Brush fish and 
mushrooms with melted butter, and sprin- 
kle with salt and pepper. Broil 6 inches 
below heat for about 12 minutes, or until 
fish flakes when tested with a fork; baste 
when needed with more butter. Garnish 


and serve with lemon wedges. Serves 6. 
Dilled Green Pea Salad * Combine 2 pack- 
ages (10 oz. each) hot cooked frozen peas 
with 1 cup of the cooking water, 3 table- 
spoons salad oil, 1 to 2 tablespoons lemon 
juice, 34 teaspoon dill weed, 44 teaspoon 
basil, 1 whole clove garlic, and salt and 
pepper to taste. Chill. Discard garlic. 
Toss with 1 cup thinly sliced celery. Serve 
from a lettuce lined bowl; decorate with 
hard cooked egg slices. Makes 6 servings. 


Baked Pears with Maple Nut Sauce 

3 medium-sized Bosc or Winter Nelis pears, 

cut in half lengthwise and cored 

Y_ cup water 

V2 cup maple flavored syrup 

Y. cup firmly packed dork brown sugar 

I teaspoon maple flavoring 

2 tablespoons butter 

V4 cup chopped pecans 
Place pears, cut side up, closely together 
in a small, deep casserole. Combine water, 
syrup, sugar, maple flavoring, and but- 
ter; pour over pears. Cover and bake in a 
hot oven (400°) until pears are tender 
(about 40 minutes). Serve while still 
slightly warm in sauce dishes with some 
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Here’s where 
_ 


6. 4 y ou 
; separate 
~ | real Italian 
. | dressing 
' | from the 

e others 


LIAN 







It's where the good spices and herbs get together in 


You'll find this flavor line in every bottle of Wish-Bone 
ltalian Dressing. 





just the right amount between the pure golden oil and DRESSING 
the vintage vinegar. 

oT Look closely and you'll see tiny white garlic buds. 

r, Flecks of wild marjoram. Bits of peperone rosso, the 

t- Spunky red pepper. All the important ingredients that 

a Separate real Italian dressing from the others. 

er Wish-Bone Italian Dressing is made from an authentic 


ne 


ltalian recipe brought over to this country many years 
ago. It's the real Italian dressing, the one that outsells 
ail other Italian dressings combined. Pick up a bottle 
ext time out. Also enjoy Wish-Bone French, Deluxe French, Russian, Cheese Dressing! 
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“Oh boy—peanut butter 


and jelly waffles! What a 
wonderful Mom we've got!"’ 
Shake up Aunt Jemima waffle 
batter according to package di- 
rections; pour, and bake golden 
brown. While still hot on griddle, 
spread with peanut butter, and 
top with dabs of jelly. 


Even if you started lunch 30 minutes early and 
made your own waffles, you still couldn't get 
them any crisper or more tender than the 
delicious Aunt Jemima kind. 
They're made from an exclusive 


blend of flours for 
extra flavor and lightness. 


TRY ALL THREE KINOS: 
&. The Onigimal 
a 
aye Buckwheat 
be 


















of the syrup. Sprinkle each serving with 
nuts. Serves 6—H. N., San Francisco. 
* 
This simple breakfast combines fruit with 
quick cooking cereal. Caramel ice cream 
topping makes a tasty sweetener. 
WINTER BREAKFAST 
Farina with Oranges 


Caramel Sauce Cream 
Crisp Bacon Buttered Raisin Toast 
Coffee Milk 


Farina with Oranges * Prepare farina ac- 
cording to package directions. Just before 
removing from heat, add 1% cup fresh 
orange sections and juices for each serv- 
| ing. Heat through and serve. Pass cream 
© and caramel ice cream sauce. 

° 


Cubes of liver sautéed lightly and quickly 
in butter, then properly seasoned, can be 
wonderfully moist and rich tasting. Nat- 
ural accompaniments are thin potato 





Family supper: Broccoli spears, rolled po- 
tato pancakes, and buttery sautéed liver 


pancakes with apple sauce, and broccoli 
with sour cream. Make the spice cake 
from a package mix, and serve it warm. 


FAMILY SUPPER 


Liver Sauté 
Potato Pancakes Apple Sauce 
Broccoli Sour Cream 
Spice Cake 


Liver Sauté * Cut 114 pounds liver (beef 
or calf) in 1% inch cubes. In a frying pan, 
heat 2 tablespoons salad oil and 2 table- 
spoons butter or margarine: when butter 
just begins to brown, add liver cubes and 
% cup minced onions. Stir and cook 
quickly just until meat is lightly browned, 
about 5 minutes. Add 14 cup minced 
parsley and toss lightly. Serve from a 
heated platter with potato pancakes. 
Makes 5 servings. 
Lacy Potato Pancakes * Peel and shred 4 
medium-sized potatoes. Immerse in water 
5 minutes; drain thoroughly in a 
colander, shaking occasionally. Pour po- 
tatoes into mixing bow] and sprinkle with 
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4 tablespoons flour, 1 teaspoon salt, 4% 
teaspoon fresh ground pepper. Add 3 
beaten eggs and mix thoroughly. Drop 
large spoonfuls of batter on a hot (about 
400°), well-oiled griddle. Bake until 
brown and crisp on one side; turn and 
brown other side. Serve or keep warm in 
oven. Serve flat or rolled. Makes 10 cakes. 
* 


The salad for this luncheon is rather 
sweet, so dessert isn’t necessary. But if 
you like dessert, we suggest ladyfingers 
with coffee. Ham comes from the deli- 
catessen. Bake muffins in small tins. 


LADIES VALENTINE LUNCHEON 
Washington Apple Salad 
Virginia Ham Rolls 
Miniature Bran Muffins 


The Sunset reader who devised this deli- 
cate molded salad explains that she delib- 
erately set out to hold back on calories: 
hence the use of cottage cheese and evapo- 
rated milk instead of the more typical 
cream cheese and whipping cream. 


Washington Apple Salad 


V4 cup cinnamon flavored candies 
Y_ cup plus 2 tablespoons water 
package (3 oz.) apple flavored gelatin 
cup apple sauce 
cup small curd cottage cheese, forced 
through a fine wire strainer 
cup diced unpeeled red apples 
% cup finely chopped celery 
VY; cup chopped walnuts 
tablespoons mayonnaise 
Y2 cup ice cold evaporated mil) 
2 teaspoons lemon juice 
Greens 


nn 


Boil together candies and water, stirring 
until candies are dissolved. Remove from 
heat; add gelatin and stir until dissolved. 
Blend in apple sauce and cottage cheese; 
chill until syrupy. Stir in apples, celery, 
walnuts, and mayonnaise. Combine 
evaporated: milk and lemon juice and 
whip until stiff. Fold into gelatin mixture. 
Pour into a 2-quart mold and chill until 
set. Unmold on greens, and serve. Makes 
6 servings—L. G., Bremerton, Wash 


DARROW M. WATT 
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Unmold pale pink cinnamon-apple salad on 
tender greens. Border with apple slices 
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Add the 
ae Zest 


of Heinz 
| Worcestershire 





to your 





cooking. 
Excellent flavor lift 
for all meat, fish and 
cheese recipes. Enjoy 
it at the table, too. 


HEINZ 


Worcestershire 


Made to the traditional recipe used 
in Heinz London Kitchens 
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FOLONARI 


ITALIAN WINES 


SOAVE + VALPOLICELLA 
BARDOLINO + CHIARETTO 


Schieffelin & Co., N. Y. 











SILVER POLISH 
Hagerty Silver Foam 


Drudgery’s gone! Foaming ac- 
tion polishes as it washes. Old 
—_— —, = ——, 
teed safe. Trial pack—FR 
Free Sample Write: W. J. HAGERTY & SONS 
Dept. 29, 1204 Woodward, South Bend, Ind. 
AT FINER SILVER STORES 


-WASH'N: RINSE 















BUY U. S. SAVINGS BONDS 
AND HOLD THEM 
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WILLIAM APLIN 


Bonsai plants are like many other treasures—they deserve 


thoughtful display. In the S. F. Gosden patio they have pro- 
tection from wind, and shade by a small tree. Metal mesh tops 


on the stands permit good air circulation and fast drainag 


Bonsai dis pla y area 
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February is a month of contrasts: Spring- 
like temperatures and bright sunny days 
may alternate with biting cold and rain. 





Warm days in February often tempt gar- 
deners into starting plants too early. 
Don’t jump the gun. Nurserymen report 
a that they sometimes sell as many as three 
separate successive plantings of annuals 
and tender vegetable seedlings to eager 
gardeners who plant too soon. 
































If you’re considering starting seeds now, 
figure out a timetable so that your an- 
nuals will be ready to transplant when 
danger of frost is past. Many flower seeds 
> started now will be ready to prick out in 
> about six weeks. 


> February chores 
9) Prune. Find time this month to finish your 
pruning before the spring rush begins. 
Prune this month west of Cascades unless 
7 | weather is freezing, but better postpone 
“major jobs until mid-March in the in- 
| termountain area. Begin with the apple, 
| pear, and cherry trees, leaving the other 
| fruits until last. Remove any suckers on 
fruit trees, cutting as close to the trunk 
or branches as possible; reduce rangy 
' branches of peach trees by half. Older 
‘trees need thinning out in the center to 
vallow for greater air circulation and to 
} open them up to the sun and light. 
» Prune grapes before buds begin to swell 
| or open; later pruning may cause bleed- 
> ing. Cut out raspberry canes that fruited 
last year and trim new growth to a height 
of 4 to 41% feet. 


> Cut back to the ground all three-year-old 
| wood on barberries. Remove all wood 
that bloomed last year on buddleja, hy- 
> drangeas, and the summer blooming Spi- 
© raea ‘Anthony Waterer,’ then prune the 
> year-old wood back to a few eyes on each 


~ face of the soil will not branch out with 
new growth. Remove dead wood from 
tose of Sharon and tree peonies, but do 
not cut back live wood. 


trimming off new buds, do not prune (ex- 
cept to trim out dead branches) such 
. early flowering shrubs as forsythia, deut- 
pan zia, and flowering almond until after they 
finish blooming. 


Spray. Apply final dormant spray on a dry, 
Windless day, using lime sulfur, oil, or 
Bordeaux mixture. (Follow directions and 
fautions on the label.) Full strength spray 
will burn evergreen leaves, so dilute to 
foliage strength. Spray for peach leaf curl 
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FEBRUARY IN NORTHWEST GARDENS: 


tane. Lilac suckers cut off below the sur-’ 


Wait awhile to prune roses. To avoid, 


Warm days may fool you; don’t jump the gun 


before buds open; repeat at first oppor- 
tunity if rain washes it off. 

Weed. Pull weeds before spring sun and 
rain encourages them to grow any bigger. 
Transplant. Move deciduous plants before 
they show signs of growth. West of the 
Cascades, February to April is the ideal 
transplanting season. 

Check garden housekeeping. Clean up and 
restock your garden medicine cupboard. 
Throw out preparations that are more 
than a year old and have lost their effec- 
tiveness. (If sulfur and lead arsenate have 
been kept tightly covered, they will keep 
longer than a year.) Dispose of anything 
on which the label has been lost or direc- 
tions are too dim to read. 


Repair, overhaul, and paint garden tools. 
Check heating cables in your coldframe 
if you haven’t been using it, and cover 
coldframe to build up solar heat (it should 
be dry before you use it). 


Causes of seed failure 

If you buy and plant good garden seed, 
yet fail to get sturdy plants, you’d better 
check over some of the following danger 
areas that might have caused failure: 

(1) Too-deep planting. If seeds are 
planted too deep, they may rot and fail 
to germinate. Follow package directions, 
or use this rule of thumb: Broadcast fine 
seeds over the seedbed and press gently 
into the surface with a flat board. Plant 
medium-sized seeds such as beets and 
radishes in a row, about 1 of an inch 
deep, and cover. Large seeds of peas and 
beans can be planted in rows, about 1 
inch deep in heavy soils and up to 2% 
inches in light soils. 

(2) Wrong soil. Seed compost need not be 
rich, but should be porous and free of 
weed seed, fungus spores, and garden 
pests. Sterilize your mix before you plant 
by baking it, pouring boiling water 
through it, or treating it with a commer- 
cial product that temporarily sterilizes 
the soil. 

(3) Dry soil. Tiny seeds close to the sur- 
face can’t germinate unless the seeding 
medium is kept continually moist. 

(4) Poor drainage. Rotting results if seed 
boxes retain excessive water. Be sure 
there are cracks in the bottom of the con- 
tainer. If in doubt, put a 1-inch layer of 
pea gravel in the bottom of the flat or pot 
before firming in the seed mix. 

(5) Careless watering. Watering with a 
heavy spray can wash little seedlings out 
of the ground. Icy tap water chills them. 





*Gloriosa Double’ daisy, 41/2 inches across, 
resembles large chrysanthemum bloom 


Some All-America 
Selections for 1961 


‘Rosie O’Day’ sweet alyssum. This is the 
first rose-colored sweet alyssum. Plants 
are only 2 to $ inches tall and 10 to 12 
inches across. They hold their color well 
through hot summers, and make an at- 
tractive low edging. 

‘Coral Satin’ petunia. Flowers open a light 
red and soon mellow to a rich satiny coral 
salmon. A Multiflora type, ‘Coral Satin’ 
forms a 12-inch-high compact mound. It 
is one of a series of ‘Satin’ petunias. 
‘Gloriosa Double’ daisy. This is a large, 
double (or sometimes semi-double) golden 
yellow daisy with strong, upright, 3-foot 
stems. A hardy perennial commonly used 
as an annual, blooming profusely the 
first year from seed. The flowers are about 
twice the size of ‘Golden Glow.’ 


Sweet peas 

Sweet peas should be planted early, for 
they are cool season flowers. As soon as 
the ground is workable, dig a trench 2 feet 
deep: sweet peas have deep roots and need 
a rich, deep bed. Sow seed in a sunny, 
open location. 

To prepare soil, spread one cup of bone- 
meal (per 10 feet of length) in the bottom 
of the trench, then fill about half full of 
rotted manure. Mix the soil you removed 
with an equal amount of compost; fill the 
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trench to within 3 inches of the top. 


For a row 10 feet long, you'll need a large 
packet of seeds. The standard variety for 
the Pacific Northwest is Cuthbertson; it 
will grow in hot weather and produce the 
most flowers for the longest time. In cool 
areas of the Northwest try summer or 
late-flowering Spencers. 

To prevent decay, damping-off, or seed- 
ling blight, soak the seeds for 3 hours or 
longer in a weak solution of root inducing 


HOUSE 
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Trellis designed for morning glory vine 
can also be used to support sweet peas 


Sunset’s GARDEN GUIDE 





hormone (about 4 teaspoon to 4% cup 
water) before planting. Or put seeds in a 
paper bag, add a pinch of fungicide pow- 
der, and shake until seeds are well coated. 
One successful gardener recommends 
planting the seeds 21% to 3 inches deep, 
about % inch apart, covering with the 
remaining soil mixture. Later, thin plants 
to 2 inches, leaving the strongest ones. 
Before plants begin to grow, put up some 
sort of a mesh for the vines to climb on. 
Use string, fishnet, or sweet pea netting 
sold especially for this purpose; any metal 
frame will heat in the sun and burn the 
tendrils. It’s also a good idea to stick a 
row of 6-inch-long twigs in the ground so 
the plants will have something to cling to 
before they are tall enough to reach the 
mesh or string support. Or use a trellis 
like the one shown at left. 

Generally sweet peas don’t require much 
feeding until they bloom. In fact, over- 
feeding may cause buds to drop. However, 
light feeding every two or three weeks 
with a fertilizer low in nitrogen is bene- 
ficial if plants appear weak. 
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Bell-shaped flowers of Corylopsis pauci- 
flora cling to undersides of short branches 


Corylopsis pauciflora 
Buttercup winter hazel (Corylopsis pauci- 
flora) normally brings a sweet smelling 
cascade of yellow bloom in March, but 
this shrub may start to bloom in Febru- 
ary if it’s in the shelter of a south wall. To 
see several species of winter hazels in 
bloom, look for them this month or early 
in March in the winter garden at the 
University of Washington Arboretum. 
For the best view of its flowers, plant 
C. pauciflora where you can look up into 





FOR THE DUTIFUL: Here is your February 


Annuals. Before starting seeds, re- 

view your landscape scheme and 
consider carefully what annuals to use 
and how many of each kind to plant in 
the space available. If you feel that a seed 
packet will produce more plants than you 
need, plant half and save the balance, 
perhaps to broadcast in the garden in 
May or June. In a sunny window, cable 
heated coldframe, or greenhouse, sow in 
flats or pots the seeds of such slow-to- 
germinate annuals as snapdragon, pe- 
tunia, lobelia, ageratum, verbena, salvia, 
or aster. Wait to start seeds of zinnias or 
marigolds; if planted now, they will be 
ready for your garden beds before the 
ground is warm enough to receive them. 


Azaleas. If you have several ever- 

green azaleas in your garden, lift 
and pot one this month to force in a cold- 
frame or greenhouse. Provided with bot- 
tom heat, its buds will soon swell and 
show color. You can look forward to an 
azalea in bloom for your living room a 
month to six weeks before it would flower 
in your garden. Revive wilted plants by 
putting them in greenhouse or coldframe 
for a day or overnight. 


Begonias, tuberous. Start tubers this 
month. You can nestle as many as 
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six in a 9-inch pie tin of damp peat moss; 
be sure the tubers’ concave side is up. 
Store in a warm place, keeping peat moss 
damp. Soon tiny pink buds begin to swell 
and expand into succulent leafy shoots. 
When these are an inch or more long, 
move each to a 5-inch clay pot filled with 
a rich mixture of soil, peat moss, sand, 
and bonemeal. (Or you can use sacked 
humus, available in garden or variety 
stores.) Plant each tuber in its own pot 
not more than an inch deep; keep moist 
and in a good light. They'll grow fast, and 
by mid-May should be ready for trans- 
planting into a larger pot or into the 


-ground outdoors. They will bloom from 


July until frost. 


Bulbs and corms. Check bulbs and 

corms in winter storage to be sure 
they are in good condition; remove any 
that have softened or spoiled. Allow 
forced bulbs that bloomed indoors to dry 
off and yellow, then tuck them into the 
ground in an out-of-the-way corner or in a 
cutting garden. They'll miss a season of 
bloom, but most will come back the sec- 
ond spring. 

Camellias. These are opening first 

blooms, so make sure plants grow- 
ing under eaves or overhangs have ample 


garden check list 


moisture. To insure some perfect blooms 
from early flowering varieties growing in 
the open, rig up a muslin screen as pro- 
tection from driving wind and rain. A 
light overhead lath shelter will help break 
the force of extreme weather. When ants 
become numerous around camellias, dust 
the shrub with chlordane. 

Chrysanthemums. It’s time to check 

chrysanthemum clumps you lifted 
last fall to see if they’re producing tender 
green shoots suitable for cuttings. It’s 
particularly important to root cuttings 
of the large exhibition types early. They 
need a long season of growing to mature 
their blooms. 


Dahlias. Unpack dahlia tubers in 

winter storage; you can often sal- 
vage those with soft spots by cutting out 
the spoiled sections and dusting the cuts 
with sulfur. If tubers seem dry and shriv- 
eled, sprinkle them lightly with warm 
water before repacking in sawdust, peat 
moss, or vermiculite. 

Fuchsias and geraniums. Curb ten- 

dency of these plants to grow leggy 
by turning them toward the light, groom- 
ing, and pinching back straggly, weak 
branches. Don’t overwater. Watch for 
first signs of whitefly—small, pearly, 
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it—perhaps on top of a rockery. The 144 
to 3-inch leaves add color when they ap- 
pear in late March; they open a soft pink, 
turn copper, and gradually become pale 
green. They are round with a heart shaped 
base and toothed edges. 

C. pauciflora is best suited to milder areas 
of the Pacific Northwest. Severe cold kills 
it to the ground, and sometimes a spring 
frost nips the younger shoots. 

Plant this 4 to 6-foot-high shrub in any 
light, well drained soil, enriched with leaf 
mold and well rotted manure. It can take 
partial shade. 


In the greenhouse 

If you have a greenhouse you can get a 
good head start on spring sowing jobs. For 
example, delphinium seed sown this 
month should be in flower by summer. 
Use your favorite seeding mixture or try 
this: two parts loam, one part sand, and 
one part peat moss, a sprinkling of super- 
phosphate, and a teaspoonful of lime; mix 
thoroughly. To keep weed seed from ger- 
minating along with the delphinium, you 
can sterilize the soil in the oven (bake at 
200° for 2 hours) before mixing it with 
the other ingredients. 

Plant the bulb-like rhizomes of calla lilies 
in pots with a good rich soil mixture. 
Keep them over bottom heat of 50° to 60° 
until blooms start to open in early spring. 


Golden privet 

A dependable and tough old timer among 
shrubs with warm foliage color that is 
particularly appealing in winter is golden 
privet (Ligustrum vulgare ‘Aureum’). 
West of the Cascades its small, yellow, 
semi-evergreen leaves can be counted 
upon to add a glow to a dark garden cor- 
ner. To get larger leaves and best color, 
prune back overgrown shrubs severely 
before growth starts. 

Like ordinary green privet, this yellow 
leafed variety tends to become leggy un- 
less controlled, but by pruning you can 
keep it either rounded and neat or grace- 
ful and open. It is a traditional hedge 
material, and also good for a splash of 
color among large rocks. It is fresh look- 
ing when cut and brought indoors, and 
branches will often root in water. 


For a newly finished house 

Because dwarf saxifrage (Sazifraga rosa- 
cea, usually sold as S. decipiens) grows 
well even in poor soil as long as it’s well 
drained, this is a good low plant to use 
generously around a new, unlandscaped 
house. Nurserymen have bright pink 
dwarf saxifrage blooming now in 8-inch 
cans, ready to set out. The 14 to 34-inch- 
wide flowers are solitary or in clusters at 
the tops of 8 to 10-inch stems. They stand 
well above the mossy green tufts of leaves. 


New leaf tufts grow from a plant’s central 
stem. These may be snipped off and new 
plants rooted in a mixture of half coarse 
sand, half peat moss. 


Branch holders 


You can peg down branches of shrubs 
you intend to layer with forked sticks cut 
from pruned wood or brush. Cut them in 
different lengths; the longer ones are use- 
ful to train a branch earthward that you 
intend to layer. These pegs have several 
advantages: they hold supple branches 
without bruising them, don’t look out of 
place in the garden, and eventually dis- 
integrate when no longer needed. 





If you increase shrubs by layering, cut 
prunings from trees, shrubs for holders 





scale-like bodies on under surfaces of 
leaves. By the time these tiny winged 
insects fly, the damage of sapping plants’ 
vitality is done. Spraying with malathion 
destroys whitefly and also controls aphids 
and mealybugs. 
Gladiolus. Check through gladiolus 
catalogs this month and place your 
order now. Plant them outside in April. 
Ground covers. Because the foliage 
of many low plants like ajuga, 
ivy, and pachysandra is more sparse in 
winter, you can see to divide them. Move 
surplus plants to new beds, setting them 
4 to 6 inches apart. Many gardeners pre- 
fer weeding ground covers in early spring; 
an ice pick is a good tool for working 


under roots without damaging creeping’ 


plants. Then topdress the entire bed with 
a l-inch layer of sifted compost or well 
rotted humus. 


House plants. This is a good time to 


move cramped, root-bound house 
plants into larger containers. Discard in- 


door plants that look unhealthy. Trim 
back those that have outgrown their loca- 
tion, renew supports, and generally reno- 
vate indoor greenery for another season. 
Wipe off dusty foliage with a damp 
sponge. Large plants perk up when the 
top inch or two of soil in their containers 
is removed and replaced with fresh earth. 
A half-inch mulch of marble chips over 
the surface of the soil can make house 
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plants look neat. 


Lawns. Keep lawns free of leaves 

and branches blown about or brok- 
en by winter wind. West of the Cascades, 
rake, spike, and fertilize lawns if weather 
permits. Where snow still covers the 
ground, don’t walk on frozen or frosted 
grass; the injury you do may show up 
this summer. 


Lilacs. Give plants first application 

of a complete fertilizer early this 
month. Where the ground can be worked, 
set out. new lilacs, move old ones. 


Perennials. Slugs are very fond of 

the fresh green tips of iris and other 
perennials, so be sure you bait or spray 
the plants this month. In cold climates 
it’s still too early to pull back mulch, but 
it’s a good idea to inspect it to see that 
the wind hasn’t drifted it, leaving some 
plants exposed, others smothered. 


Rhododendrons. Plant rhododen- 

dron seed while it is still fresh: It 
may lose some of its viability unless 
planted within six months of the time it 
ripens. Use flats, pots, or glass covered 
casseroles almost filled with a mixture of 
half peat moss, half sharp sand. Over the 
top, spread a 14-inch layer of fine screened 
sphagnum moss, and scatter and press in 
the tiny, chaff-like rhododendron seed. 
For best results, provide ventilation to 
prevent damping-off, and a night tem- 


perature of around 60° 

Rock plants. Watch alpine rock 

plants whose lives depend on per- 
fect drainage, to see that spring rains 
don’t form puddles around them. If spring 
freezing and thawing has pushed them 
out of the ground, firm the soil around 
their roots and renew grit or gravel top- 
dressing. Don’t allow leaves or branches 
to accumulate over the rock garden. It’s 
not too early to bait for slugs. 

Roses. If you didn’t thin out the 

flowering canes of climbers when 
they finished blooming last summer, re- 
move old center canes at ground level 
now (if you live west of the Cascades). 
Wait to do major pruning jobs until 
danger of severe cold is past. 

Shrubs and trees. Plant or transplant 

shrubs and trees whenever weather 
and soil conditions permit. West of the 
Cascades, finish pruning and spraying. 
Use 2 per cent oil emulsion spray on 
holly to control bud moth. 

Vegetables. Consult catalogs and 

make out your seed order this 
month. Select a clump or two of rhubarb 
for forcing; set a bottomless barrel or 
apple box over the plant and cover the top 
with a pane of glass or heavy polyethy- 
lene plastic. Soon the shoots will lengthen 
as they reach toward the light, giving you 
harvest-sized stalks almost as early as the 
hothouse rhubarb appears on the market. 
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Which fruit tree should you plant? 


Which apple, pear, peach, nectarine, apricot, plum, cherry? 


it’s February, the month to buy and plant 
bare-root fruit trees. 

We know that choosing fruit trees for 
the home orchard is not a matter to be 
taken lightly. An adviser must recognize 
that the home gardener’s personal feel- 
ings about a variety may outweigh many 
reasonable considerations. The gardener, 
on the other hand, should realize that he 
must give the tree considerable care and 
wait 3 to 5 years for the first fruit—it’s 
important that you like its fruit, and that 
your climate develops good fruit on it. 
The West Coast’s fruit trees—for com- 
mercial orchards and for home gardens— 
are grown, budded, dug, and shipped by 
some 16 growers between Norwalk; Cali- 
fornia, and Marysville, Washington. Sev- 
eral months ago, we asked each of the 
growers the approximate quantities of the 
different varieties that he would put in 
the hands of retail nurseries this winter. 
These figures allow us to tell you which 
varieties are numerous (you should have 
little or no trouble finding them) and 
which are grown in such small quantities 
that you would be mighty lucky to find 
a tree for sale at any retail nursery within 
a day’s drive. 

In the following list, you will find the sym- 
bol ABUNDANT beside any variety for 
which more than 3,000 trees will be avail- 
able. The sign, FAIR SUPPLY, appears 
after those varieties that number 1,000 
to 3,000 trees at the Northwest retailers. 
SCARCE appears after the name of those 
varieties that number under 1,000 trees. 
This last category includes some of the 
best old-timers, now fallen into compara- 
tive disuse for one reason or another, 
along with some very promising new in- 
troductions. 





APPLES 


It is not by chance that the apples of 
highest quality and most brilliant color 
are produced in such Northwest areas as 
Hood River, Wenatchee, and Yakima. It 
is there that low humidities, bright sun- 
shine, winter and summer temperatures 
combine to produce the perfect apple. 
However, if your home orchard is not in 
commercial apple country, better select 
the varieties that do not require ideal 
climatic conditions. 

Ripening time and climate adaptation are 
noted after each variety: 


‘Transparent’? ABUNDANT, yellow, July 
10 to 30. Crisp, good fresh and in sauce, 
pies. Widely adapted. 


‘Lodi’ FAIR SUPPLY, yellow, July 15 to 
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30. Fruit like that of ‘Transparent’ but 
larger and slightly later. All climates ex- 
cept Western Washington. 


‘Gravenstein’ ABUNDANT, red striped, 
September 1 to 10. Juicy, sweet with a 
special tang; splendid apple sauce. Widely 
adapted. 

‘King’ ABUNDANT, red. striped, Septem- 
ber 15 to 25. Large waxy apple; excellent 
eating and baking; good keeper. Adapted 
to Western Washington and Oregon. 
‘Jonathan’ ABUNDANT, red, September 
20 to 25. Crisp and sprightly in flavor. 
Adapted to eastern Washington and Ore- 
gon, and Idaho. ‘Improved All-Red Jona- 
than,’ ‘Red Jonathan,’ ‘Black Jonathan,’ 
‘Jonared,’ and ‘Blackjon’ are all Jona- 
thans and differ from the original in skin 


color only (all five are SCARCE, too). 


‘Red Delicious’ ABUNDANT, red, October 
1 to 15. For fresh use only; continues to 
be the most popular apple in the West. 
Long, square shouldered, with five lumps 
at the narrow end. 


‘Golden Delicious’ ABUNDANT, yellow, 
October 1 to 15. Very sweet, tasty (really 
more exciting taste, fresh or cooked, than 
‘Red Delicious’). Not a yellow form of 
‘Red Delicious.’ 


‘Northern Spy’ FAIR SUPPLY, red, No- 
vember 1 to 15. Tender and fine grained, 
sprightly in flavor. A high quality apple 
but tree takes too many years (10 to 11) 
to come into bearing. Adapted to eastern 
Washington, Oregon, and Idaho. 


‘Red Rome Beauty’ ABUNDANT, red, No- 
vember 1 to 15. For cooking and winter 
storage. Adapted to eastern Washington 
and Oregon, and Idaho. 


‘Newtown Pippin’ ABUNDANT, green- 
yellow, November 1 to 15. A hard crisp 
apple, good fresh and in cooking; an ex- 
cellent keeper. Adapted to eastern Wash- 
ington and Oregon. 


“Winmesap’ FAIR SUPPLY, red, Novem- 
ber 1 to 15. Crisp, fine grained, and juicy; 
lively flavor. Adapted to all climates ex- 
cept Western Washington. 

Pollination. For all varieties, except 
‘Golden Delicious,’ “Yellow Transparent,’ 
and “Newtown Pippin,’ cross pollination 
should be provided. Another variety any- 
where in the neighborhood will do the job 
if it blooms at the same time. 








PEARS 

For color pictures and descriptions of the 
West’s six finest pear varieties, see Pears 
. . . the late show in the October 1960 
Sunset, pages 78 and 79. The six varieties 


are: ‘Bartlett,’ ‘Anjou,’ and ‘Bosc’ ABUN- 
DANT; ‘Comice’ and “Winter Nelis’ FAIR 
SUPPLY; and ‘Seckel’ SCARCE. 

Climate has much to do with quantity. 
The ‘Comice’ requires special conditions 
and is at its best in the Medford Area. 
‘Seckel’ is not commercial because of size, 
but rated top quality by the men who 
know pears. 


PEACHES 


More than $0 varieties of peaches are 
offered for sale in the Northwest. How- 
ever, many peach varieties need more 
summer heat than is provided in coastal 
Oregon or Western Washington. In such 
areas the home gardener would be hard 
put to find more than three varieties that 
would consistently produce fruit. Peaches 
adapted to these climates are noted as 
“adapted to cool climates” in the follow- 
ing variety list. 

‘Cardinal’ SCARCE. A new and promis- 
ing introduction. One of the best very 
early yellow-fleshed peaches. Large, at- 
tractive. Ripens about mid-July in Wil- 
lamette Valley. 


‘Dixired’ FAIR SUPPLY. Originated in 
Georgia. An early peach and a good one. 
Ripens in late July. Recommended for 
Willamette Valley and central Washing- 
ton but not severe winter areas. 


‘Jerseyland’ FAIR SUPPLY. A very early 
peach, ripening the fourth week in July, a 
few days before ‘Golden Jubilee.’ Superior 
in flavor and performance to ‘Golden Ju- 
bilee.’ 

‘Sunhaven SCARCE. A bright red round 
peach of good flavor. Not freestone until 
fully ripe and therefore, not a good home 
canning peach. Ripens 10 days earlier 
than ‘Redhaven.’ 


‘Dixigem’ FAIR SUPPLY. Another intro- 
duction from Georgia. Ripens early, just 
a few days after ‘Jerseyland.’ Excellent 
canning and freezing peach. Recom- 
mended for same climates as “Dixired.’ 


“Redhaven’ ABUNDANT. Popularity in- 
creasing as an outstanding early peach 
for commercial and home garden use. 
Non-browning flesh. Recommended along 
with ‘Rochester’ and ‘Veteran’ for cool 
climates. Ripens a month before ‘Elberta,’ 
about August 10. 

‘Golden Jubilee’ ABUNDANT. A beautiful 
peach of good color, size, and flavor. No 
longer planted commercially, as it tends 
to ripen unevenly and is very tender when 
ripe. Ripens first week in August. 
‘Redglobe’ SCARCE. A very beautiful 
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Riding Reel Mower 


a 


The new Smooth-Cut to Lawn Beauty 


by Jacobsen 


Only a reel power mower can make your lawn look its greenest, smoothest, 

manicured best. 

New Dynacyl reel mower design by Jacobsen provides three important 

features to bring added beauty beyond what ordinary mowers will do. 

1. ree a higher frequency of cut—smoother; no washboarding, no 
ridging. 

2. Cuts with a crisp shear-like action, leaving no shredded grass tips to 
lose their color after mowing. 

3. Throws grass clippings more efficiently into a new polyethylene grass 
catcher for a cleaner, healthier lawn. 

We can truthfully say: Other reel mowers do not perform like a Jacobsen 

with Dynacyl design. 
Call your Jacobsen dealer (see the Yellow Pages, under “Lawn Mowers’’). 
Factory trained service is available from coast to coast. Write us for a 


free folder describing the complete Jacobsen line of Dynacyl reel and Turbo- 
cone rotary mowers. 


* Jacobsen 


MANUFACTURING COMPANY ° Dept. S2, Racine, Wisconsin 








Chick, Lady 


GET OFF THAT CHAIR... 


d-CON MOUSE-PRUFE 


THE FASTEST, CLEANEST, EASIEST WAY 
TO RID YOUR HOME OF MICE! 


If you have a mouse problem, you want 
d-CON Mouse-Prurse. For d-CON Mouss- 
Prure contains a mouse-killing ingredient 
recommended by U.S. Public Health Authori- 
ties. Mice hungrily eat d-CON Mouse-PruFre 
because of its special patented-process form- 
ula .. . eat themselves to death—painlessly! 


Mouse-PRrure is so easy to use . . . just pull 
tab on package . . . bait feeds automatically. 


Best of all, when used as directed, MouseE- 

PruFE is safe to use around children or your 
favorite dog or cat, yet is 
guaranteed to keep your 
home and property mouse 
free—or your money back! 
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nuts, screws, ‘‘frozen’’ parts! A good habit sas 
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f\\ SUPER-PENETRANT 
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red skinned peach of excellent flavor. A 
superior dessert peach. Flesh slightly © 
coarse and fibrous when canned or frozen, 
Ripens just before ‘Halehaven.’ 


‘Southland’ SCARCE. A cross of ‘Hale- ~ 
haven’ and self; is firmer and slower rip- 
ening than ‘Halehaven.’ Large and fully 
freestone. An excellent canning and freez- 
ing peach. Ripens 2 weeks before ‘El- 
berta.’ 

‘Sunhigh’ SCARCE. A cross of ‘J. H. Hale’ 
and “New Jersey. A very large peach of 
excellent quality; not fully freestone until 
ripe. Flesh firmer and less stringy than 
‘Halehaven.’ Good fresh, and good for 
canning or freezing. Ripens 2 to 21/4 weeks 
before ‘Elberta.’ 


‘Richhaven’ FAIR SUPPLY. A challenge 
to ‘Halehaven.’ Skin color is brighter. 
Flesh is resistant to browning. The stone 
is entirely free, even when fruit is firm 
ripe. Ripens in the ‘Halehaven’ season. 
‘Halehaven’ FAIR SUPPLY. Has been 
widely planted commercially in Oregon 
and is adapted to both central and fa- 
vored locations in Western Washington. 
Resembles ‘J. H. Hale’ in shape. Excellent 
peach fresh or canned. Ripens in late 
August, 2 weeks before ‘Elberta.’ 

‘July Elberta’ FAIR SUPPLY. A high 
quality peach. Yellow flesh tinted with 
dark red from pit almost to the skin. 
Ripens a little before ‘Halehaven.’ 


‘Rochester’ ABUNDANT. A home garden 
favorite in cool climate areas. Yellow flesh 
heavily streaked with red when fully ripe. 
Distinctive flavor, low in acid. Too fuzzy 
and variable in size for a commercial 
peach. 


‘Pacific Gold’ FAIR SUPPLY. An open 
pollinated seedling of ‘Rochester’ intro- 
duced in 1930 by the Buckley Nursery 
Company. Fruit large and firm and of 
good dessert quality. Almost identical to 
‘Rochester.’ Widely adapted in Western 
Washington. 

“Western Pride’ FAIR SUPPLY. Adapted 
to cool climates. Flesh coarse and flavor 
slightly astringent. Ripens following ‘Ro- 
chester.’ 

‘Veteran’ ABUNDANT. Another favorite 
in cool climates. One of the latest vari- 
eties to mature satisfactorily west of the 
Cascades. Distinctive sweet flavor, low in 
acid. Slightly soft when canned. 

‘Early Elberta’ ABUNDANT. In the 
Northwest the labels ‘Early Elberta,’ “Im- 
proved Elberta,’ and ‘Improved Early 
Elberta’ all apply to this peach, similar 
to the original ‘Elberta’ but maturing 6 
or 7 days earlier and of better quality. 


‘Elberta’ ABUNDANT. The accepted 
standard of peach quality. Improved 
strains being introduced. For example: 
‘Giant Elberta’ ABUNDANT. To produce 
quality fruit, this variety requires more 
heat than is provided in Western Oregon 
and Washington. It tends to taste bitter 
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the view 


iii thl mci The C. H. Stahls bought the lot because it commands a magni- 
Arts & Architecture magazine. : ; ficent panorama of Los Angeles and the sparkling sea beyond. 
; 3 | What could be more sensible than to make the view a part of 
the house—to “‘paper the walls” with it? 
That’s just what the Stahls did. Their architect, Pierre 
Koenig, used floor-to-ceiling glass walls and sliding doors, 
giving the wide-open look you see here. No bulky supports to 
obstruct the view. That’s because the home is completely framed 
with steel. Slender steel bars frame and strengthen the glass 
wall and door panels; slim steel columns and girders support 
the roof-ceiling of steel ‘“T-decking.”” And note how that roof 
extends way out, to cut heat and glare. 
The entire framework for the house was put up in a single 
day, and it was roofed over in a few more days. Total cost of 
the home: $35,000. 


E i For literature describing steel-framed homes, write to Publications Office, 
++ + Economy : 3 Bethlehem Steel Company, Pacific Coast Division, Box 3494 Rincon 
-+ + Versatility ; Annex Station, San Francisco 19, Calif. 


lines identify solid walls for privacy. Total area under 


Nef is about 4,000 square feet. Structural engineering by 
Wiliam Porush; general contractor was Robert J. Brady; 3 & T kK L £ a & “A 5 T & é b 
Stdwork by Raymond Equipment and Welding Company. 
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THE WLIPPER" 


18” and 20” Cutting Widths 


COOPER “KLIPPER” Mowers 
deliver unusually long life, 
are extremely safe in opera- 
tion, are self-propelled and 
easy to maneuver. 


NO OTHER POWER 
MOWER CAN 
MATCH IT 


Briggs & Stratton 4-cycle engines with 
choke-o-matic carburetion, recoil start- 
ers, new no-spill air cleaners and lo-tone mufflers 
with exhaust deflectors. 


om 


THE Aladdin 


19” and 21” Cutting Widths 


ENGINEERED FOR 
@ Long Life 
@ Trouble-Free Operation 
@ Peak Lawn Mowing 
Efficiency 


Conveniently located individual 
‘wheel adjustment provides 
quick-set height control from 
1¥_” to 3” - no tools needed. 
Choke-o-matic carburetion which provides starting, 
stopping and speed contro! from lever at top of 
handle. Snap-on leaf mulcher standard equipment. 
B & S 4-cycle engines - recoil starters. 


NEW EDGE ‘N TRIM 


All controls at stand-up 
height for operating 
convenience. hoke-o- 





MODEL “N” * 








Remarkable matic carburetion con- 
Lown trol for oor starting, 
stopping and speed con- 

and Garden trol. Simple turn of 
Maintenance hand changes from 


edger to trimmer and 
back again in 3 seconds. 
Adjusts to any cutting 
angle with no stooping 
or tools needed. Gentle 
pressure of hand raises 
and lowers wheel to ad- 
just cutting height. Ten 
(10) different cutting 
heights possible. Briggs 
& Stratton 4-cycle en- 
gine, with recoil sfarter, 
new no-spill air clean- 
er and lo-tone muffler 
with exhaust deflector. 
New Curb Wheel easily 
and quickly attached 
or detached. Optional equipment at small cost. 


Write for literature and FREE home demonstration 
BUILT FOR THOSE WHO WANT THE BEST 


Tool 


COOPER MANUFACTURING CO. 








when grown in coastal climates. 


‘J. H. Hale’ SCARCE, and ‘Hale’s Early’ 
FAIR SUPPLY. The latter is second to 
‘Elberta’ in commercial importance in 
Oregon and is grown to perfection in the 
Medford district. Is a handsome peach of 
exceptionally large size and fine quality, 
but flavor is tops only in the warmer val- 
leys. ‘J. H. Hale’ produces no pollen and 
therefore, needs another variety nearby. 


NECTARINES 

The nectarine may be just a peach with- 
out fuzz, but it has its own climate re- 
quirements. Very few parts of Western 
Oregon and Washington provide enough 
summer heat to produce a nectarine of 
quality. 

Wholesale nurseries grow a few of these 
standard varieties: 


‘Boston’ SCARCE. Rather small yellow 
fruits with red blush. Late season. 


‘Quetta’ SCARCE. White flesh, clingstone; 
skin greenish white becoming almost solid 
red. Flowers pink, showy. An old-timer. 
Ripens mid-August. 

‘Stanwick’ SCARCE. White flesh, free- 
stone; greenish skin becoming red under 
good conditions. Produces large pink 
flowers. Fruit tends to drop before it’s 
ripe. Ripens mid-September. 


APRICOTS 

The total number of apricots grown in 
the Northwest is less than the number of 
pie cherries. In Western Washington and 
Oregon, apricots are so troubled by brown 
rot and blight that trees seldom produce 
a crop. The favorite area for apricots is 
central Washington. 


‘Perfection’ FAIR SUPPLY. The largest 
apricot. Originated in Waterville, Wash- 
ington. Needs a pollenizer, any variety. 
Skin and flesh is yellowish orange to deep 
orange. 

‘Blenheim’ FAIR SUPPLY and ‘Royal’ 
SCARCE. Listed as separate varieties be- 
cause growers yield to name preference 
on part of buyers, but they are actually 
identical. Flesh yellow to yellowish 
orange. This is the standard variety in 
California. 

“Wenatchee Moorpark’ FAIR SUPPLY. 
Large oval fruit with orange-yellow skin 
and flesh. Too soft for canning. 

‘Tilton’ FAIR SUPPLY. Most widely 
planted apricot; less subject to brown rot. 
Yellowish skin and flesh, firm. Excellent 
for canning. 














PLUMS AND PRUNES 

The prune is a plum with a high sugar 
content. But the prune that is grown to 
perfection in the Northwest—the ‘Italian’ 
prune—is a very special prune. It is de- 
licious in every form—fresh, canned, or 
dried. 

Following are the plums and prunes you'll 
find in the nurseries: 





‘Peach-plum’ FAIR SUPPLY. One of the 
earliest plums. Fruit ripens rapidly and 
drops from the tree. Yellow fleshed and 
melting in texture, sweet. Too soft for 
commercial handling. 


‘Santa Rosa’ FAIR SUPPLY. The stand- 
ard plum of California, but not as pro- 
ductive in the Northwest due to its early 
blooming and susceptibility to brown rot. 


‘Satsuma’ FAIR SUPPLY. The old fa- 
vorite for jams and jellies. Oregon State 
College reports: ‘Satsuma’ is on the doubt- 
ful list for Oregon. Here it is unreliable 
in production, subject to blossom blight, 
and not winter hardy. Pollinator: ‘Santa 
Rosa.” 


‘Shiro’ FAIR SUPPLY. A yellow skinned, 
yellow fleshed plum of excellent quality 
as fresh fruit, but poor when canned. Tree 
hardy and productive; low growing. Early. 
Pollinator: ‘Santa Rosa.’ 

‘Burbank’ FAIR SUPPLY. Midseason. 
Skin orange yellow, dotted and marbled 
with red. Pollinator: ‘Santa Rosa.’ 
‘Damson’ (‘Blue Damson’) SCARCE. The 
small blue-black plum*that is famous as 
the jam and jelly plum. Midseason. 
‘Green Gage’ FAIR SUPPLY. A good 
home orchard tree. Its green-yellow or 
light amber flesh tastes good as fresh 
fruit, stewed, canned, and in jam. Late 
midseason. 


‘Italian’ prune ABUNDANT. The most im- 
portant commercial variety in Oregon 
and Washington. Excellent flavor, sweet 
with zest. A distinctive fruit, larger and 
quite different from the ‘French’ prune 
grown in California. Midseason. Trees 
hardy, large, and symmetrical. ‘Milton 
Early Italian’ ripens 10 to 14 days earlier 
than ‘Italian.’ Virus-free stock. Trees 
form strong crotches and support heavy 
crops of fruit. 














CHERRIES 

Oregon, with the pioneer introduction of 
‘Lambert’ and ‘Republican’ varieties has 
made cherry history. Commercially ‘Lam- 
bert’ appears to be SGARCE, but it is 
only so because of a general cherry tree 
shortage this year. It remains popular. 
Other well known varieties are produced 
in this order of quantity: ‘Bing’ ABUN- 
DANT, ‘Royal Ann’ ABUNDANT, and 
‘Republican’ ABUNDANT. 

‘Black Tartarian’ FAIR SUPPLY, but al- 
ways available, is one of the necessary 
pollinators. 

‘Sam’ SCARCE, ‘Van’ FAIR SUPPLY, 
have been introduced in the last few 
years as pollinators of superior quality. 








Remember that two varieties of cherries 
need to be planted to get fruit. Don’t 
rely on “any other cherry” as a pollen- 
izer. You can plant ‘Bing,’ ‘Royal Ann,’ 
and ‘Lambert’ together and not get a 
cherry crop. No combination is complete 
without either ‘Van,’ ‘Sam,’ “Black Tar- 
tarian,’ or ‘Republican.’ 
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New VitoGRO 


: we x, COMPLETE NUTRITIONAL TREATMENT 
| 4 ' OR GRASS 
: bh be - > 


BALANCED JUST RIGHT 
FOR LOCAL 
GROWING CONDITIONS 





The amazing, new lawn food that feeds 
a full six months and will not burn! 








No other lawn food has all these benefits: 


e Complete nutritional treatment—contains all 
elements needed by grass. 


@ More for your money-—it’s concentrated. 
Covers up to 5,800 sq. ft. per bag. 


e@ Clean, odorless—no organic wastes. 

@ Lasts far longer—feeds a full six months. 

@ Feeds evenly all summer—no temporary surges 
of growth. 


@ Feeds the whole growth zone—builds deeper 
root systems. 


@ Never burns—never needs watering in. 


WON'T BURN 














VitoGRO also avail- 
able with End-o-Pest 
Lawn Insect Control. 
Kills lawn moths, 
grubs, other lawn and 
soil insects overnight. 


































— Handle Bag | 
The right VitoGRO for every lawn need Pick it up like a brief 


VitoGRO Dichondra Grower—Complete nutri- case, slit the bag. 


ye 

- 
wal e- & 
tional treatment specially made to match ae Ppa 6 = 
the needs of dichondra lawns. Gentle act- welait honiiie te 

g. 

ing; never burns. One bag covers 2500 Easy to carry, too. if 
sq. ft. (Also available with End-o-Pest Weighs only 33 lbs. Q@uuuuud 
7 Lawn Insect Control.) 
VitoGRO Crabgrass Preventer—Safe, effec- 
tive way to kill crabgrass seedlings in 
grass lawns. One application in late winter 
prevents its passa Covers 3000 sq. ft. 
VitoGRO Weeder and Feeder—One easy ap- 
plication wipes out all broadleaf weeds in 
grass lawns and gives lawns a growth spurt 


to help fill out spots where weeds used to 


be. One bag covers 5000 sq. ft. FOR GRASS 
. 
AVAILABLE ONLY AT LEADING GARDEN SUPPLY DEALERS VitoGRO ia trademark of Swift & Company 
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Rid. 


PREVENTS 
CRABGRASS 


A single application right now 
prevents crabgrass all summer 














NEW ! sure! Safe! 












It kills the 
sprouting seed 





Contains no arsenic 





Harmless to 
established grasses 



































At last! A new, safe crabgrass control 
that really works... stamps out crab- 
grass before it gets a start ...won’t 
burn lawn grasses...contains no 
dangerous arsenic or other metallic 
poisons that can kill birds, harm pets. 

New Rid—with Dacthal W-50—kills 
the sprouting seed . . . and lets you clean 
up your lawn at a sensible price. 

Put it on right now to make sure it’s 
there and working when the seeds 
sprout. You’ll prevent crabgrass all sum- 
mer without expensive repeat applica- 
tions as with other chemicals. 

Do it more effectively, too. Exten- 
sive lawn tests at leading state univer- 
sities prove new Rid is 95 to 100% ef- 
fective; goes farther, too! 

A single bag treats 25% more lawn 
at less cost per bag than typical controls 
available until now. 

Get Rid wherever garden supplies are 
sold. Put it on right now. And say good- 
by to crabgrass problems this summer. 





r 





pprosenesss eo 


BUY RID NOW—To get your $1 cou- 
$ pon clip the word “RID” from the 
front of the bag and mail to: Weed 
Killer Offer, P.O. Box 6336, Chicago 


77, Illinois. Limit: 1 coupon per fam- 
on End-o-Weed : 


ily. Coupon is good for $1 toward 


Lawn Weed Killer purchase of End-o-Weed Lawn Weed 


Killer (either the hose sprayer or 


and kill the rest of the quart concentrate can). Kills all 
weeds in your lawn broadleafed weeds. 


Rid and End-o-Weed are trademarks of Swift & Company 
Dacthal ix a trademark of Diamond Alkali Company 
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MIMI BRANDES 





Perky white flowers of black laurel leu- 
cothoe stand above polished evergreen 
foliage which fall frosts tinge warm bronze 


Handsome in 
the winter garden 


The leucothoes (pronounced lew-KOTH- 
oh-ee) deserve high marks for their per- 
formance in the winter garden. They are 
among the hardiest of the broad leafed 
evergreens, maintaining their foliage 
beauty even in places where winter tem- 
peratures fall to zero. 

The three leucothoes that are grown in 
Western gardens share many character- 
istics. Each has an interesting foliage 
change from lustrous dark green in spring 
and summer to a bronzy or reddish color 
after first fall frosts. All bear clusters of 
waxy, white, pendulous bells in profusion. 
All are slow growing, and prefer part 
shade and a rich acid soil. Let’s take a 
look at how they differ. 

Drooping leucothoe (L. catesbavi) is na- 
tive to the mountainous regions of the 
southeastern United States. It grows 4 to 
6 feet high and spreads from the base to 
6 feet. Its rather narrow, tapered leaves 
are 3 to 6 inches long. In spring the pen- 
dulous flower clusters, as much as 3 inches 
long, are strung along the arching 
branches. Left to its natural growth 
habit, it is likely to develop a wild look 
by producing long sprays. Cutting these 
sprays for winter arrangements will 
strengthen and renew the shrub, force 
new growth, and keep it tidy. 

Black laurel leucothoe (L. davisiac) is a 
Western native that grows in bogs or 
around pools in the mountains of Cali- 
fornia and southern Oregon. It is a more 
upright growing plant than L. catesbaei, 
reaching a height of 3, sometimes even 5 
feet. The leaves are broader, blunt or 
pointed at the tip, and up to 3 inches long. 
Rather than drooping, its flowers are car- 
ried in erect sprays at the ends of the 
branches in June and July. If blossoms 
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Fennel & sage...tarragon & thyme... Dixieland & Debussy 


Colonial Americans prized their ‘spice boxes, with 
their redolent reminders of timeless lands beyond the 
sea. This Stromberg-Carlson stereo console, with its 
Early American spice box design, also carries you 
through time and space. In full stereophonic grandeur, 
it fills your home with the exotic music of the East . . . 
with the bravura and power of mighty symphonies 
... With the incandescent rhythms of Broadway. 

This is a true music system. Beneath the distinctive 
styling are the same stereo components — changer, 


amplifiers and deep-throated, high-compliance speakcr 
systems—that you find in many custom-assembled 
home installations. Plus Stromberg-Carlson’s exclusive 
cabinet-within-cabinet design that prevents feedback 
distortion and allows full bass response. Ask your 
Stromberg-Carlson dealer for a full-color catalog or 
write: Stromberg-Carlson, Dept. AC, 1402 North 
Goodman Street, Rochester 3, N. Y. 
For the sheer joy of listening... 
“There is nothing finer than a Stromberg-Carlson” 


STROMBERG -CARLSON 


a oivision ofr GENERAL DYNAMICS 


Tune in “Special Report” Saturday afternoons immediately following the Metropolitan Opera broadcast. Consult your newspaper for time and station. 
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For a better garden in ‘61 


Western gardeners will rely on these practical, 
comprehensive, Sunset garden books. 


HOW TO GROW ROSES is a new revision 

| of a best seller. All of the latest rose varieties, 

new data on insecticides, fungicides, fertiliz- 

#/ ers. Comprehensive encyclopedia of rose 
& varieties, new uses of roses in landscape 
) design, how to buy, and plant. Color and 


black-and-white photographs. By John 
Paul Edwards $1.75 


— 


HOW TO GROW CAMELLIAS 

is a comprehensive book on one of the 

West's favorite plants. It covers types, how 

to plant, care for, and propagate. Camellia ar- 
rangements, and how to grow bonsai camellias. 
Includes a listing of more than 600 varieties. $1.75 


SUNSET PRUNING HANDBOOK is the authority 

on correct pruning techniques for trees, shrubs, and vines. 

Over a hundred how-to drawings with before and after 

illustrations. Espalier techniques. Now is the time to insure a 
productive and handsome yard next spring. $1.75 


How to gro 


Camellias) 


‘Sunset Books 
Lane Book Company, Menlo Park, California 
Please send at once: 


How to Grow Roses . : . é : . $1.75 





How to Grow Camellias . ; ; ‘ ‘ $1.75 





——____Sunset Pruning Handbook . : P - : $1.75 





(Calif. residents please add 4% sales tax) 


Enclosed 

















are removed before they can set seed, the 
shrubs bloom again in the fall. 


L. keiskii is from Japan. As grown in 
Northwest nurseries it is a low mat grow- 
ing to 5 inches high, with a spread of 14 
inches. The tapered leaves grow to 144 
inches long: the foliage often turns red- 
dish. Of the three species, this dwarf has 
the largest flower bells—they grow to 4% 
inch. It bears clusters at the ends of the 
branches in April and May. 


HOW TO USE LEUCOTHOE 

All of the leucothoes like the same con- 
ditions as rhododendrons. They need 
enough sun to bring on the full winter 
color and to encourage bud setting. But 
all need protection from the direct sun. 
The tall growing species are at their best 
when used in groups or massed, either in 
a rhododendron planting or beneath tall 
conifers. 

You might try massing them under win- 
dows with white and lavender Irish heath 
(Daboecia cantabrica) in the foreground, 
for winter texture contrast and summer 
color. Since Irish heath needs sun, plant 
it far enough away from the house to be 
out of the shadow. 

The Western native, L. davisiae, makes 
an attractive ground cover under winter 
flowering cherry (Prunus subhirtella ‘Au- 
tumnalis’), or near mountain laurel (Kal- 
mia latifolia). 

The low growing L. keiskii does well in 
the foreground of taller growing azaleas, 
rhododendrons and other evergreens. 
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DON NORMARK 


Easy over and back 


Gates get left open sometimes, and live- 
stock goes astray, but not when getting 
from one field to another depends on a 
stile. The handrails, supports for the 
steps, and even the treads of this stile 
are made of peeled poles to match the 
fence that the stile surmounts. It stands 
on Carl Nash’s San Juan Island farm 
near Friday Harbor, Washington. Archi- 
tect Ron Wilson designed it. 
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A lawn is to live on 


New Go-Farther Formula 


GOLDEN 
VIGORO 


COMPLETE LAWN FOOD 


makes your money go farther, too 


Feed grass now with a diet that matches the feed- 
ing ag of grass—new Go-Farther Formula FOR 

olden Vigoro. Here’s why: 

Sturdy roots are the start of a beautiful lawn. DICHONDRA 
And roots are making their best growth right LAWNS 
now. 

A full feeding of Golden Vigoro will give your Use Golden Vigoro 
grass the complete meal it needs to grow on, Dichondra Food—spe- 
balanced right to promote full, healthy, even — Be, gw 2 
development of a thick, springy, rich-green turf lawns. Gentle acting. 
with deep, vigorous roots. Never burns. 

Greater value, too. You get more actual grass 
nutrients in every bag than with lawn foods sell- 
ing for much more. 


At garden stores, supermarkets, hardware stores, variety 
_ stores—wherever garden supplies are sold. 
Easy yo Basar iy Sa mo a Se Vigoro is a trademark of Swift & Company 
fads eal 


it’s Ss gackes te o new bag with a ‘y, how things grow 7 
ours like a pitcher. vie V G 
ase se i om | 





“! ate so much 
| thought | was 
twins... 











then | discovered new Surechamp, 
the 24% protein dry dog food. 


Only four cups assures average-size dogs 


all the nutrition we need each day!”* 


* More animal protein, pound for pound, than 
leading canned dog foods. So much protein that 
just 4 cups a day changes even a table scrap diet 


into a completely-nourishing ration! 


1960, General Mills, Inc. 
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ROBERT COX 





When you buy this pack you get two medi- 
um-sized begonia tubers planted in peat 
moss ready to grow as soon as watered 


Shopping for 


tuberous begonu 5 


When you shop for tuberous begonias this 
spring, you'll find them sold in at least 
six different ways: as dormant tubers in 
bulk, packages, and planters; as pre- 
started tubers in peat pots; as seedling 
plants in flats and plant bands. Below, we 
discuss the advantages and disadvantages 
of each. 


DORMANT TUBERS 

The first of the California-grown begonia 
tubers will be arriving in the nurseries 
about the time you receive this issue. 
(The few that may be on display before 
this time are imported from Belgium and 
generally aren’t of the same superior qual- 
ity as the American hybrids.) They'll be 
sold in bulk, in packages, and in planters. 
The tubers sold in bulk are separated by 
flower color into bins of peat moss or rice 
hulls; pictures of the flower above each 
bin give you an idea of what you can 
expect during the blooming season. Here 





For the gardener who dovsn't feel he's get- 
ting a good bulb until he sees it growing: 
pre-started tubers in pressed peat pots 


| Fepruary 1961 


PRUNE FAST...The head of True Temper’s Rocket pruner 
is curved in natural position: your wrist stays straight and comfort- 
able. Handles are shaped to fit your hand, cushion grips won't slip. 
Wide-opening blade takes a big, clean bite. Excess weight is engi- 
neered out, strength and professional size retained. No. A35,$3.25 





There’s a True Temper tool for every lawn and garden 
job. See them displayed at your nearby hardware or 
garden-supply store. True Temper, Cleveland 15, Ohio. 


&yIRUE TEMPER. 


THE RIGHT TOOL FOR THE RIGHT JOB 
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NOW WITH GIFT SEEDS, TOO 





A gift packet of flower seeds is 
enclosed with every pair of Green 
Thumbs, the smartly styled glove 
with a magic flair for gardening. 
Chamois-soft, vinylized fabric 
breathes yet repels dirt, keeps your 
hands lovely. 100% machine wash- 
able. Men’s style also 98c. Edmont 
Inc., Coshocton, Ohio, 


‘Edmont 








DO IT YOURSELF 


© IRON o- 
CARE-FREE ALUMINUM 
RAILINGS AND 
COLUMNS 




















CERTIFICATE 





FREE! sonus 








VERSA PRODUCTS 
COMPANY 
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Improved EZO Helps Relieve Pain 
of Pressure and Slipping of 
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EZ0 DENTAL CUSHIONS 


Grips Dentures Firmer, Quicker! 
Helps Keep Seeds Out 

Helps Ease Pressure on Gums 
Helps Plate Fit Snug 

Helps Prevent Clicking 

Ask for New EZO Heavy Gauge Cushions! 
AT YOUR FAVORITE DRUG COUNTER 60c 













































































SUNSET BOOK FOR GARDENERS 
Every Western gardener needs Sunset's famous 
WESTERN GARDEN BOOK, $3.95. From your 
dealer, or include 4% tax with your order to 
Sunset Books, Menlo Park, California. Free cate- 
log of all Sunset gardening books on request. 
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you have the advantage of being able to 
pick out the largest and plumpest tubers 
of the lot; price depends upon the size of 
the tuber. 

The packages contain from 3 to 6 tubers, 
in separate colors or mixed. Each package 
contains printed instructions on planting 
and care of the tubers and is illustrated 
with a colored photograph of the variety 
enclosed. Packaging does keep the tu- 
bers from drying out in the store, a point 
worth considering particularly if you buy 
later in the season. Cost of the begonia 
tubers in bulk and packages averages 
about the same: 35 to 75 cents for a large 
sized tuber (14% to 2% inches in di- 
ameter). Named varieties and new intro- 
ductions may cost a great deal more. 


Last year for the first time, one of the 
large wholesale growers began merchan- 
dising begonia tubers in waterproof plant- 
ers. The planters are filled with peat moss 
and contain two medium-sized tubers. 
The whole package is wrapped in cello- 
phane and decorated with a colorful paper 
band of begonia flowers across the top. A 
planter with two tubers usually costs $1. 
These packs are sold only in mixed colors, 
with no indication of flower form. 

If you don’t have a supply of peat moss, 
sand or leaf mold, and planters on hand, 
and want to start just a few tubers, this 
may be your best buy. All you have to do 
is water the planting media, set the 
planter in a sunny window, and watch the 
tubers sprout. 


There are two main advantages of plant- 
ing dormant tubers: In cold climates you 
can start the tubers indoors and have 
growing plants to set outside as soon as 
danger of frost is past; in hot summer 
areas you are able to have well established 
plants in flower before temperatures soar 
too high for good bud set. 


PRE-STARTED TUBERS IN PEAT POTS 
You can also buy pre-started tubers in 
colorful windowed packages. Tubers are 
planted in a peat pot, enclosed in a poly- 
ethylene bag to retain moisture, and 
packed in a cardboard container with a 
picture of the flower on the side. Because 
they are fairly perishable, these contain- 
ers are marketed primarily in supermar- 
kets, and garden supply centers. where 
turhover will be rapid. They cost 49 to 75 
cents each, depending on the size of the 
tuber and container. 

Started tubers can also be purchased in 
4-inch plastic pots at most nurseries and 
garden centers. They are identified by 
type and color. 


Last spring we tried both dormant tubers 
and pre-started ones. We kept the pre- 
started tubers in the peat pots plunging 
them to the rim in leaf mold. The dor- 
mant tubers were started in moist peat 
moss, then planted into leaf mold when 
growth was an inch or two high. Although 
the pre-started tubers had a head start 





when purchased, dormant tubers soon 
caught up and surpassed the pre-started 
tubers in growth. The pre-started tubers 
flowered a month earlier, but the blooms 
were not as large. 


When we lifted the tubers in the fall, the 
pre-started plants seemed to have been 
restricted in growth because the peat pot 
did not disintegrate sufficiently for the 
roots to penetrate the sides. The tubers 
started in peat moss and transplanted to 
leaf mold had root systems that com- 
pletely filled the container; top growth 
was one-half to one-third greater than on 
the pre-started plants. 


SEEDLINGS 

Begonia seedlings are the most economical 
plants you can buy—20 to 35 cents each, 
depending on the size of the plant and 
on whether it has been individually 
potted. They are available in April and 
May at most nurseries. 


If you intend to use 50 or more plants in 
your garden, buy them by the flat. If you 
need only one or two dozen, you can buy 
them in plant bands. A new plastic band, 
becoming increasingly popular with the 
growers, has a screen in the bottom to 
keep soil from falling out. Bands are avail- 
able in colors corresponding to the color 
of the flowers. 

Seedling plants usually bloom a month or 
so later than plants grown from tubers, a 
possible disadvantage in hot summer 
areas. However, seedlings will still be in 
full bloom after the older plants have 
passed their prime. 


GETTING TUBERS OFF TO A GOOD START 
In order to have vigorous, healthy plants 
when the flowering season comes around, 
follow these directions for starting dor- 
mant tubers: 

® For a rooting mix, use peat moss light- 
ened with sand or perlite, if you are a 
careful waterer; or a coarse potting mix 
such as leaf mold or fir bark, if you have 
a tendency to overwater plants. 


© Plant the tubers as soon as the eyes 
begin to sprout. Space about 2 or 3 inches 
apart in a flat and cover them with about 
14 inch of the rooting medium. 


®@ Water the rooting medium well after 
planting the tubers. Then keep it moist, 
but not wet. 

® Keep the flat where the plants will get 
plenty of light, but not direct sun. A 
warm room (65° to 75°) will hasten 
growth. 

If plants begin to get leggy, give them 
more light. When two or three leaves 
have unfolded, the plants may be trans- 
planted to pots or garden beds. 

For additional information on culture 
after the tubers are started, see page 204 
of the March 1959 Sunset. For directions 
on making cuttings of choice varieties, 
see page 246 of the March 1960 Sunset. 
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Now! For greener, hardier lawns Ferry-Morse blends use 


a new and better kind 
of blue grass... 


Perfect combination for beautiful lawns—Ferry-Morse formula blends and new lightweight, durable Gro-Cartt. 


New Ferry-Morse Newport Kentucky Blue Grass—*C1 added 


to famous Professional and Exposition Park Formula Blends! 


Newport is the new, 

dense, hardy, rust re- 

sistant blue grass strain 

that’s darker green and 

more luxurious than 

: any other. And now 

Ferry-Morse brings it to you in 

formula blends for Western soil 
and climate! 


Because it develops millions of tiny< 


underground stems, Newport Ken- 
tucky Blue Grass—*C1l makes a 
thick, hardy turf that needs no 
special care. It stays green longer, 
is winter active, and shows excellent 
drought resistance. 

Professional —40% Newport! A 
blend of 100% permanent grasses 
for a showplace lawn. Fine-bladed 
grasses make a springy, close-knit 
turf that thrives in sun or light shade. 
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Exposition Park —16% Newport! 
Blended for a luxurious lawn that 
needs minimum care, only moderate 
watering. 


For a more beautiful, hardier lawn, 
choose Ferry-Morse Formula Blends 
with Newport Kentucky Blue Grass 
—*C1! And look for the other fa- 
mous Ferry- Morse blends. ..Golden 
Gate Park, Western Home, and 
Suburbanite! 


tUsed as trademark 


FERRY ‘: 


SEED CO. 


Mountain View, Calif. e Los Angeles, Calif, 





Just like a woman... 


Chiffon 


is both soft 


and strong. 


























Silk tree (Albizzia julibrissin) forms soft green canopy across the front of this house, 


DARROW M. WATT 





has reduced the summer temperatures in the living room by as much as 8 or 9° 


What one beautiful tree will do 


The difference one attractive, well placed 
tree can make in the appearance of a 
house is demonstrated by the experience 
of the E. D. MacLennans in San Carlos, 
California. 

When the house-hunting MacLennans 
found this place, it met all their require- 
ments except for the way it looked from 
the street. “It was an ugly duckling,” they 
told us. “The two-car garage stuck out 
like a sore thumb, the living room with 
its large picture window (minus a picture) 
looked ridiculous.” 

“We talked about the unattractive fea- 
tures for several days,” said Mrs. Mac- 
Lennan. “We even considered the possi- 
bility of a ‘face lifting.” Then the happy 
thought occurred to us: The right tree 
planted in the right spot could do won- 
ders. So we bought the house and started 
the hunt for our ideal tree. 


“For a year or more, we mentally dis- 
carded one tree after another, until one 
day I opened my Sunset Magazine to an 
article on the silk tree (Albizzia julibris- 
sin). A trip to the Sunset gardens con- 
vinced us. This was our tree.” 

In the spring of 1955, the silk tree pic- 
tured above was planted out from a 5- 
gallon can. It receives regular, deep water- 
ings during the warm months, and an oc- 
casional feeding of fish emulsion: other- 
wise it gets no special care. Pruning has 
consisted of little more than removal of 
an occasional branch that droops too low 
over the walkway. 
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In slightly less than six years, this silk 
tree has produced a canopy of feathery 
foliage that extends clear across the front 
of the house. transforming the area into a 
lush, cool-looking, streetside garden. 
Under the shade of its branches, a ground 
cover of English ivy provides a solid, dark 
green carpet. 

The light-sensitive leaves of the silk tree 
open at daybreak, close at night. 

In June, July, and August, the tree be- 
comes a cloud of apricot pink as clusters 
of powder-puff-like flowers unfold. The 
flowers are followed in fall by long, tan 
colored seed pods that persist after the 
leaves drop and remain until new foliage 
begins to unfold in spring. 


The owners say that the only time this 
tree can be considered messy is when the 
flowers drop in late summer. However, 
they seem to disintegrate rapidly and sift 
through the ivy ground cover. 








peng YN 





~~ 


A RY AA) 5 EM, 4 K% 





rt 1 iL 








Sketch made from snapshot of house taken 
shortly after purchase by present owners 
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Mandeville 





MALO ZIONUA 


Imported from Denmark 
Available Only in Displays 
of Mandeville Triple-Tested 


Flower Seeds 

This year Mandeville heads the parade with 
Halo Zinnia, a sparkling new variety plus 
three more new flowers: Gloriosa Double 
Daisy, Rosie O’Day Alyssum, and Coral Satin 
Petunia... each an All-America Award Win- 
ner, adding beauty to your 1961 garden. See 
these and 300 other new, popular, and un- 
usual varieties at your Mandeville dealer. 


See, too, the Roll-On-Garden 
and Hatch-a-Cactus—both with 
Mandeville Triple-Tested 
Flower Seeds! 


Mandeville & King Co., Rochester 1, N. Y. 
Flower Seed Specialists Since 1876. 


At Stores Only — Everywhere 


SUNSET ... On Sale at All Newsstands 








YOU NEED A 


Green Thumb 





tops in garden tools 


The Union Fork & Hoe Co., Columbus, Ohio 


HyYPONCS 


Soluble PLANT FOOD Complete 
Grows Better Plants in Soil, Sand or Water 


Preferred by millions of users for over 20 years. 








Simply dissolve and water your house plants, gar 
den flowers, vegetables, shrubs and lawn. Clean! 
Odorless! Feeds instantly. if dealer can't supply, 
send $1 for 10-0z. can, postpaid. Makes 60 gallons. 





HYDROPONIC CHEMICAL CO. Copley 2!. Ohio USA 





+ 
Abide . .. Waiting to be wanted is probably the 


1 | most terrifying human experience— 


may you never know it. Millions of people 


us 


the aged, the orphaned, the hungry. Only their incredible 


overseas know it all too well. They are the homeless, 


human spirit—plus the help of others—keeps them going. 
Some are still in temporary camps in Europe—years after the war. Great 

numbers in many lands throughout the world have been made homeless by earth- 

quakes, floods or political upheaval. All lack clothing, jobs, food and adequate shelter. 
Perhaps they seem too far away to help. But you need only go as far as your 
own House of Worship. There, your gift will be gratefully received. 
And delivered with love by the Overseas Aid programs of your religious faith. 
Abide with those who need your help now—give 


generously to aid the needy overseas. 


PROTESTANT—One Great Hour of Sharing 
CATHOLIC-—Bishops’ Relief Fund 
JEWISH—United Jewish Appeal 
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Only $2.98 a Yard and 10 Feet Wide! 


Decorators and architects “up end” it to drape 
the widest window floor-to-ceiling with one 
piece of cloth! No seams to sew or show. Hand- 
loomed appearance. This sturdy cotton is 
woven for fluff-dry laundering—never ironed. 
Smart for slipcovers. Off-white, pure white or 
custom-matched color. 4 weaves. All floor-to- 
ceiling widths. $2.98 to $4.98 yd. Available 
pre-pleated. Send 25c for Brochure “A,” 14 
samples, order blanks. Homespun House, 261 
S. Robertson, Beverly Hills 24, Calif. 
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Now Get Blonde Wood Effects— 


On dark woodwork or furniture without re- 
moving old paint! Lite-Chrome, an amazing 
product, goes over old finishes. No messy re- 


moving. 3 simple steps—apply Base Coat, a- 


thin coat of Color Grain, Finish Coat gives a 
rich, satiny finish. % pt. Lite-Chrome Base 
Coat, % pt. Color Grain, % pt. Finish Coat 
will do average chest—only $2.64 ppd, 4 Col- 
ors—Satinwood, White Elm, Silver Birch, 
Honey Maple. Free Literature. O’Brien Paint 
Corp., 1019 Mission St., San Francisco, Calif. 








Handy, Durable Sunset Binder 


This attractive, de luxe binder holds 12 issues 
of Sunset. Copies are bound in a flash; book 
opens flat for convenient reference, Covering 
is deep green leatherette. Makes a welcome 
addition to your own library and a thoughtful 
gift for friends. Each binder will be imprinted 
in gold with the year you specify (1945-1962). 
Only $2.00, postpaid, plus 4% sales tax in 
California. ($2.50 outside Calif., Ore., Wash., 
Ariz., Nev., Ida., Utah, and Hawaii.) Order 
today from Sunset, Menlo Park, California. 
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Centennial Civil War Calendar—! 86! 


First in a series of five, this unique and beauti- 
ful, educational calendar contains a complete 
chronolgy of military and political events of 
the year 1861. Has current year dates, too! 
Printed on fine quality paper, plastic binding. 
Opens to 11” x 17” for hanging. 12 full color 
illustrations by E. S. Hammack show authen- 
tic uniforms, battles and places. Makes a fine 
gift for student or buff. $3.12 ppd. (add 4% 
tax in California), C. W. Calendar Co. Box 
1024-SU, Sherman Oaks, California. 









Fragrant-Night Incense Burner 


At last a scientifically constructed incense 
burner. Will burn small incense square for an 
hour or more; though the burner itself will be 
hot to touch, the furniture under the unit will 
always be at room temperature. Incense will 
perfume your home with its fragrance, creat- 
ing a luxurious atmosphere. Burner complete 
with asst. India Incense originated by Dr. 
Satish Ghose. $3.00 pp., tax incl. Money back 
guarantee. Fred W. Aust Co., 2028 2nd Ave., 
Seattle 1, Wash. 





Stop Ugly Water Spotting thru Masonry 


Preservative Aqua-Proof answers al] moisture 
penetration problems on pumice block and 
other unpainted rough masonry surfaces. 
Aqua-Proof, a scientifically tested above grade 
primer-filler, seals any light aggregate masonry 
surface against the toughest weather. Use with 
Formula 5 Masonry Paint for lasting beauty. 
Modern colors. At your dealer or direct: Aqua- 
Proof only $5.34 gal; Formula 5 $6.72 gal. 
Preservative Paint Co., Dept. B, 5410 Air- 
port Way, Seattle 8, Washington. 


Advertisements of new and useful products for better Western Living. 





Electric Blankets, 2 for $25 


“Sunfields” priced so modestly, you'll want 
one for every bed in your house! Washable 
shell; U.L. approved, engineer-tested wiring; 
two-year replacement agreement. Twin or full 
size with single control: rose, beige, blue, or 
green, each 12.98 or 2/$25. Full size with dual 
control, each 15.95. Made especially for us by 
a famous U.S. blanket manufacturer. Order 
from Frederick & Nelson Budget Floor, Sth 
and Pine, Seattle 11, Wash. Please add 50c 
each for mailing. Add 4% tax in Washington. 








Keep Warm Without Fire or Flame! 


New Therm’z Portable Safety Heater is ideal 
for tents, cabins, boats, trailers. Heats with- 
out flame, produces no carbon monoxide. Sleep 
warm in absolute safety with Therm’x going 
all night in enclosed area. No vent needed. 
Cannot ignite or explode. Heat output 2,400 
BTUs. One qt. fuel lasts 18 hrs. 10 day money 
back guar. Mod. #21 (above) $29.95, If dealer 
can’t supply, order direct ppd. or write for 
catalog #11. Therm’x of California, World 
Trade Center, San Francisco 11, Calif. 
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“Early Start" Portable Greenhouse 


Like to “put around” in the garden? Experi- 
ment with new and unique bulbs, plantings, 
grafts and fertilizers? You'll find the perfect 
home for your green thumb in the true Early 
Start Solarmatic Greenhouse. Assembled in 
minutes, the Early Start has a rigid rust- 
resistant steel frame 24”x30" x24”. Fitted plas- 
tic cover has air vents for proper ventilation. 
Ideal for home, suburbs, & apts. $4.95 ppd. & 
20c tax in Wn. Natchaz Industries, Box 34, 
Univ. Sta., Seattle, Wn. 
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Now! Spray on Thompson's Water Seal 


Deep penetrating, colorless Thompson’s Water 
Seal protects, preserves, waterproofs leather 
boots, shoes, ski equipment, hunting and fish- 
ing gear, outdoor clothing. Won’t harden or 
crack cotton, leather. Use on window sills, 
door jambs, screens. Stops rot, mildew, mold, 
warping, swelling, checking—keeps moisture 
out of any porous materials. At paint, hard- 
ware, sporting goods stores or write direct. 
$1.89, ppd. E. A. Thompson Co., Merchandise 
Mart, San Francisco 3, Calif. No C.O.D.’s. 





Sp. os 
Se tS 


Like Walking on Air! 


Walk on air moccasins for the lass with a 
foot that’s hard to fit. This firm offers over 223 
sizes of comfortable, handlaced moccasins for 
the outdoor girl who likes to hike, or the girl 
who relaxes indoors. Foam crepe soles in 
smoke, white, red, taffytan and black leather. 
Full or half sizes $3 to 18, AAAAAA to EEE. 
(Purchases can be exchanged.) Fast delivery! 
Guaranteed to delight! Factory to you $5.95 
plus 50c post. (COD’s accepted.) Moccasin- 
Craft, 58-AB Buffum St., Lynn, Mass. 








Mrs. Arthur H. Robinson 
1035 Thurmal Avenue 
Rochester, New York 





Stop Water Seepage, Stains, Rot 


Deep penetrating, colorless Thompson’s Water 
Seal protects against moisture damage for five 
years and longer. Use on new or old wood— 
around studding, joists, window sash, stoops, 
gutters, flooring. Ideal for homes, cabins, boats. 
Easy to apply by brush, spray or roller to 
painted or unpainted surfaces . . . foundations, 
concrete, brick, stucco. At dealers or write 
direct. Qt. $1.75, Gal. $5.35, 5 Gals. $25.25 
ppd. E. A. Thompson Co., Merchandise Mart, 
San Francisco $, Calif. No COD’s please. 
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“Baby-Sitter" for Your Slips! 
Sure/Root is a handy, portable unit based on 
a proven, scientific method—a hothouse in 
miniature that makes an expert gardener out 
of you! As many as 24 slips at a time can be 
propagated. Exactly right amount of moisture 
is automatically supplied. Absolutely fool- 
proof in starting trees, shrubs, flowers, etc. 
Order direct from Talisman Enterprises of 
Santa Barbara, Dept. 2k, Goleta, Calif. Fully 
guaranteed unit complete with instructions, 
$5.00. Includes tax and postage. 











Start Now to Knit for Spring! 
You can knit every beautiful shade of spring 
and save money too, when you order yarn by 
mail from The Yarn Shop. To see all of these 
lovely colors and yarns, send 25c for our 
swatch book with actual yarn samples. And, 
here’s a sample of our low prices: Cotton & 
Dacron or all Cotton yarns—50c oz., 3-ply 
fingering—40c oz. Order your swatch book to- 
day from The Yarn Shop, 560-SF Alabama St., 
San Francisco or visit us in $.F. or Town & 
Country Village, Palo Alto and San Jose. 








Busy Hands Need Athene 


Athene Hand Cream gives instant relief to dry 
chapped hands~The very best natural ingredi- 
ents available are combined in Athene to keep 
your hands smooth, soft and lovely. You'll 
enjoy Athene’s clean, delicate, fragrance and 
you will appreciate how quickly Athene com- 
forts sensitive hands. 7 oz. jar $1.40. Athene 
Hand & Body Lotion 4 oz. 90c, At your favor- 
ite Dept., Drug, Beauty Shop or direct ppd. 
incl. taxes. J. N. MacMartin Company, P. O. 
Box 177, Berkeley, Calif. 








1000 Name & Address Labels $1 


Any 8 different orders $2 ppd. Your name and 
address handsomely printed on 1000 finest 
quality gummed labels. Padded—packed with 
free, useful Plastic Gift Box. Use them on 
stationery, checks, books, cards, records, etc. 
Beautifully printed on finest gummed paper— 
1000 only $1. Special—Save Money! Any $ 
different orders $2. Makes an ideal gift. 
Satisfaction guaranteed or your money back. 
Handy Labels, 223 Jasperson Bldg., Culver 
City 1, California. 


Fast Drying Concrete Floor Paint 


Lady in a tight spot? No sir! Amazing new 
Luminall Concrete Floor Paint goes on fast 
with brush, roller—dries in 40 min. Ideal for 
car ports, patios, utility rooms. No acid etch- 
ing. Gal. does up to 500 sq. ft. Free color 
chart: Patio Green, Riviera Blue, Tile Red, 
Light Gray, Battleship Gray, Tile Green, 
Cocoa Brown, Sandstone, Black, White. At 
your paint dealers $6.90 gal., $2.20 qt. or send 
check. Add 4% Calif. tax. Luminall Paints, 
7006 Stanford Ave., Los Angeles 1, California. 


1 7 6 Advertisements of new and useful products for better Western Living. 


For Potted Plants . . . Planter Boxes 


Nature’s most nearly perfect plant food. 
Rav-On Deodorized, Liquid Steer Manure. 
Specially formulated for all indoor and potted 
plants. Great for African Violets. Rav-On will 
not burn. Gives your plants the needed lasting 
benefits of essential growth elements. 22 oz. 
can with dripless nozzle for safe use in the 
home, 59c. Rav-On is available at all F. W. 
Woolworth Garden Centers and at most F. W. 
Woolworth Stores or write Raven Products, 
Selma, Calif. 
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HOW TO CUT 
FUEL BILLS 


and 
DUSTING DRUDGERY 
UP TO ¥4 


















Graciously Charmin g 
Faithfull yW arming 

. is this original Swed- 
ish inspired half-circle, 
raised-hearth fireplace. 


Ready to be placed on 
any floor against any 









wall. Requires no fire- 
proofing behind or ma- 


sonry support beneath. 








Great Rose of the 


Pacific Northwest 

Sovely hybrid tea 
with lang pointed 
buds of orange-pink 


opening into large 
45 -petal blooms of 
apricot-coral. Proli- 
fic in growth and 


flower; about 4 ft. 
high with glossy 
green foliage. 


$3.00 each 



















SURROUNDS 
ENTIRE DOOR 


IN MINUTES, YOU CAN INSTALL 
NEW PEMKO Weatherstrip — at a 
fraction of professional cost! 


Stops drafts, leaks, dust, street noises, perma- 
nently. Vinyl ‘fingers’ give multiple seal; solid 
aluminum strip. Never rusts, jams, tears or 
hums. No resistance to door closing. Attractive; 
can be painted. Easily adjustable. Simple in- 
structions included. 


Check or M.0. postpaid Complete door set only 
ORDER YOURS TODAY! 
PEMKO MFG. CO. 


Dept. S-2, 5755 Landregan St., Emeryville, Calif. 

















Code Approved: 
Fire Safe 










Ideal for contemporary, rumpus room, colonial, 
second story or mountain cabin. A packaged unit 
easily installed in less than a day. 


Delivered assembled and finished. 
A REAL FIREPLACE — NOT A STOVE! 


For Mlustrated brochure, write or call 


OPEN-HEARTH FIREPLACES 


721 MacArthur Bid. 
LOckhaven 9-1451 * 














Dept. N-2 
San Leandro, Calif. 


3 for $7.95 
A limited edition 
FREE rose specially intro- 
Color Catalog duced and named 
lists newest for the great water 
rose varieties, spectacle of Puget 
All-America & Sound. Not avail- 
Gold Medal able after 1961—so 
prize winners. order yours today! 


Polerson ¥ Doving 
nose onowens 


[PETERSON & DERING, Bor 475-S, Scappoose, Oregon 
4 Encloped $ for___Seafair Roses__ree Catalog| 




































1 Name. | 
| Addr | 
I city Zone___State ! 
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HEART FUND 


‘] Defense 





...use a LITTLE GIANT pump 





Write for Catalog 


ARTHUR K. JOHNSON 
,_P. O. Box 6655 
Portland, Oregon 





Sun-Bon World’s Newest Greenhouse! 


Here's*your chance to get the new SUN-BON 
prefabricated fibreglas-to-ground lifetime 
Redwood greenhouse! Exciting “Far Eastern’ 
design! Needs no foundation! Hailproof. Self- 
shading. Perfect for your bonsai plants and 
exotic flowers! Other Sturdi-Built models from 
$199. Freight Prepaid! Send for Color Cata- 
log: Sturdi-Built Mfg. Co.; 11304 S.W. Boones 
Ferry Road; Dept. S; Portland 19, Oregon. 











QUILT 





SAMPLES 


COTTON OR SATIN COVER 
SIZE 72X84—$28.80 POSTPAID 
KING SIZES AVAILABLE 
Quilts Recovered Tool 
Write MAYO’S SLEEP SHOP 
Box 453, Burien, Washington 

















256 U S% PATENT OFFICE NO 208803 


The most complete line of glues on the market. 
Sold in hardware, variety, and paint stores and 
lumber yards everywhere. Dealer inquiries in- 
vited. Pacific Northwest representatives are 
Trans-Piastic Distributors, 1815 Trade Street, 
S.E., Salem, Oregon. 











FRANKLIN 
STOVES 


Inexpensive to op- 
erate and comfort 
able to use. These 
stoves lend en 
chantment to in 
teriors, old and 
new Charcoal 
broiling cooking 
convenience 

Our stoves may be 
supplied in porce 
lain enamel colors 
The original Folding Door Franklin Stove manufac- 
tured in three sizes. All stoves without our name are 
copies. 

Also manufacturers of cast iron ranges, stoves and 
furnaces. For information write to Dept, WO 


PORTLAND STOVE FOUNDRY (0., Portland, Maine 
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Hurry Hot Pot—$2.98 


Electric Hot Pot boils a full 4 cups of water 
in only 2% minutes! Perfect for making fast 
instant coffee, tea, soup, heating canned foods, 
baby’s bottle. Practical pour-easy spout. Stay- 
cool base and handle let you use it right on the 
table. Made of polished aluminum . . . it’s un- 
breakable. Complete with electric cord. Great 
for home, office, traveling, college. You must 
be pleased or your money back! Hurry Hot 
Pot, only $2.98, postage paid. Sunset House, 
$45 Sunset Building, Beverly Hills, California. 


Handiest Thing In The House—$! 


Foam tape has adhesive backing that sticks 
to metal, glass, wood, fabric . cushions 
anything needing protection, A 1000 uses: 
prevents rugs from slipping, ashtrays or lamp- 
bases scratching, furniture from marking walls. 
Stops car doors and hood rattling, dresses 
from slipping off hangers. Keeps blouse inside 
skirt band. Peel-as-you-go roll. 108” long, 44” 
wide. Money back guarantee! Cush Tape, 
only $1, postage paid. Sunset House, 845 Sun- 
set Building, Beverly Hills, California. 





Venus Fly Trap Bulbs—3 for $1.00 


Venus fly trap plants actually eat live insects 
and bits of meat! Two-lobed pink traps snap 
shut on unwary insects, then open to await 
next morsel, Easy to grow, these rare and 
beautiful Dionea Mucipula plants bear lovely 
white flowers. Set of 3 Bulbs is packed in ver- 
miculoam planting medium. Each yields 6 to 
12 traps. Guaranteed to please or your money 
back. Insect Trap Bulbs Set, only $1.00, post- 
age paid, Order from Sunset House, 845 Sun- 
set Building, Beverly Hills, California. 





liking Your Own Name! 


Make your own embossed stationery. This 
new deluxe Embosser makes expensive-looking 
raised-letter impressions of your very own 
name and address. Handsome, all-steel 5” Em- 
bosser converts plain notepaper and envelopes 
into distinctive personalized stationery. Great 
for adults, teenagers, offices, clubs. Person- 
alized to order, so be sure to specify 3-line 
name and address. Personal Embosser, only 
$4.98, postage paid. Sunset House, 845 Sunset 
Building, Beverly Hills, California. 





Bek. 


Easy Way to File Checks—$| 
Check-Safe holds 800 cancelled checks, a 
5-year record. Keeps them safe, clean—always 
in place for easy reference. Keep a check 
on your personal spending habits. Cancelled 
checks are your best receipts. Essential for 
income tax purposes. Green Ripplette covered 
box, gold stamped. 744”°x5"x3'4". Tab index 
dividers included. Satisfaction guaranteed or 
your money back! Only $1, postage paid. Order 
Check-Safe from Sunset House, 845 Sunset 
Building, Beverly Hills, California. 








Ate | 


Print Your Own Name & Address—$! 


Print your own name and address (or any 3 
lines of words) on envelopes, stationery, 
checks, records, books, greeting cards and pho- 
tos. Only $1, postage paid, for this quality 
printer, complete with compact “onyx black” 
case and automatic inker. Fits pocket or purse. 
Use at home or office—looks like printing. A 
useful gift. Guaranteed to please or your 
money back! Send $1 with your name and 
address to Sunset House, 845 Sunset Building, 
Beverly Hills, California. 








Grow a Thimble Garden 


Now you can have the world’s most unusual 
and tiniest garden! New Thimble Garden Kit 
contains all the necessary ingredients to insure 
a flourishing indoor garden planted in thim- 
bles, /t’s easy! Kit contains 5 special thimbles, 
growing medium, miniature seeds, magnify- 
ing glass, watering eye-dropper, full instruc- 
tions .. . everything you need. Guaranteed to 
please or money back! Thimble Garden, only 
$1, postage paid. Order from Sunset House, 





See Sa" 
Miniature Play Foods—48 for $1 
Mouth-watering miniature play foods will 
thrill any little girl . . . and her dolls! 39 dif- 
ferent foods and 9 slices of bread. Artistically 
colored to look absolutely real. Chicken, steak, 
lobster, vegetables, snacks, fruits . . . mouth- 
watering watermelon, bananas—even a bunch 
of grapes! They're all non-toxic and guaran- 


teed to please any child! Set of 48 pieces for 


only $1, postage paid. Order Dolly’s Food Set 
from Sunset House, 845 Sunset Building, Bev- 





845 Sunset Building, Beverly Hills, California. 


the 






a ~ 
Keep Paper Bags Neat—$ 
Bag Caddy . . . holds up to 40 bags neatly. No 
more jamming bags into drawers, wedging 
them where they pop out again, stuffing little 
ones into big ones, Plated wire loops hold 
every bag you have—big ones, little ones, wide 
ones, narrow ones, odd ones. Easily fastened to 
inside of any closet or cabinet door with two 
screws included. Guaranteed or money back! 
Only $1, postage paid. Order Bag Caddy from 
Sunset House, 845 Sunset Building, Beverly 





erly Hills, California. 


Hills, California. 
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Stretch your way to a trimmer you with new, 
sturdy rubber Sfretch-a-Way. Make any room 
your private gym in which to use this scientific 
exerciser. Complete with special chart to sliow 
you the safe method of toning muscles. Im- 
prove your figure—tummy, thighs, hip and 
bust measurements—this natural way! Keep 
fit and trim. Stores away in any drawer. 
Money-back guarantee! Stretch-A-Way, only 
$1.98, postage paid. Sunset House, 845 Sunset 
Building, Beverly Hills, California, 


Sheer "Throw-Away" Hankies 


Elegant, hand-made, imported sheer handker- 
chiefs look as lovely and dainty as the finest 
silk . .. but they’re made of strong rice paper! 
Magnificent white-on-white designs are copied 
from rare European laces, with dainty scal- 
loped edges for extra finery, Ideal for blow or 
show! Pack of 50 Disposable Hankies only $1, 
postage paid. 3 packs for $2.79. You must be 
pleased or your money back! Order from Sun- 
set House, 845 Sunset, Building, Beverly Hills, 
California. 





You Plant These Pots—40 for $1! 


Plant summer seedlings, cuttings or slips in 
these Pots made of pressed fertilizer. They'll 
get a head start... 
growth! To transplant, put Pot and all into the 
ground! Pots disintegrate — roots grow right 
through with excellent aeration—with no 
shock, You need no fertilizer, and much less 
water, 2144” diameter. Guaranteed or money 
back! 40 Plant Pots for $1, postage paid, 100 
Plant Pots, $1.98. Order from Sunset House, 
845 Sunset Building, Beverly Hills. California. 


with faster, stronger 








Stop Rain Washouts—$| 


D-Rain Away eliminates gutted, gullied, 
washed out lawn areas around downspouts 
automatically! 9-ft. rolled up green plastic 
sleeve attaches easily. When water flows 
through downspout, D-Rain Away unrolls, 
carrying away rushing water. Sprinkler holes 
at end soak and spray without damage. Satis- 
faction guaranteed or your money back! Only 
$1... two for $1.79, postage paid. Order 
D-Rain Away by mail from Sunset House, 
845 Sunset Building, Beverly Hills, California. 





Boil Water Instantly! $1 


Simply immerse metal coil in filled glass, cup 
or pot—it brings water to a boil in less than 
2 minutes! Precision made. For traveling, 
hotels, motels—you'll use it for hot beverages 
and soup, shaving, boiling eggs, baby’s bottle, 
sterilizing, ete. Keep in purse, luggage, glove 
compartment. With travel case. You must be 
pleased or your money back! Only $1, postage 
paid. Order Instant Heater direct by mail from 
Sunset House, 845 Sunset Building, Beverly 
Hills, California. 





Greaseless Griller—$|.98 


Practical Griller turns out crisp fried foods 
without calorie-heavy fat! Cooks faster, fries 
evenly, prevents shrinkage. Best of all, grease 
drains away fast into 4 side wells. Perforated 
platform holds bacon strips flat . . . no turning 
required. Grills chops, hamburgers, sausage, 
potato patties greaselessly! Aluminum grill is 
8% x94”, with stay-cool handles. Satisfac- 
tion guaranteed or money back! Greaseless 
Griller, only $1.98, postage paid. Sunset House, 
845 Sunset Building, Beverly Hills, California. 








4; 


Magic Brain Calculator—$| 


Pocket adding machine does all your math 
problems with ease. Adds—subtracts—multi- 
plies to 99,999,999. This Magic Brain Calcula- 
tor balances check books, adds grocery tapes, 
bridge scores, children’s schoolwork, income 
tax statements, car mileage. Gives the answer 
in seconds! Simple to use... all steel mecha- 
nism works fast. Money back guarantee! 
Magic Brain Calculator, only 31, postage paid. 
Sunset House, 845 Sunset Building, Beverly 
Hills, California. 
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Mystic Voodoo Bulbs Set—$! 
Voodoo Bulbs 
grow beautifully 
without water, 
without soil — 
even without a 
pot! You don’t 
have to do any- 
thing to them 
but watch! The 
most fantastic 
horticultural 
novelty yet! 
Mystic Voodoo 
Bulb (Arnum 
Cornutum) 
sprouts an in- 
triguing lily-like 
flower with 
bright red spots 
and pistil, green 
leaves. Blooms 
like magic! Two Bulbs in each set. Guaranteed 
to please or your money back! Only $1, per 
set, postage paid. Order Mystic Voodoo Bulbs 
Set direct by mail from Sunset House, 845 
Sunset Building, Beverly Hills, California. 











No More Scuffed Heels!—$! 


Now you can drive in your fanciest shoes 
without fear of scuffing. Self-adhering soft 
foam pad is easy to install—just press it 
against the gas pedal in your car. Gives com- 
plete foot-driving comfort; reduces driving fa- 
tigue. A boon to short drivers . . . brings the 
gas pedal closer. You can even drive barefoot 
safely. Saves floor mats from wearing, too! 
Guaranteed or money back! Foot Ease Cush- 
ion, only $1, postage paid. Sunset House, 845 
Sunset Building, Beverly Hills, California. 
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TOO... .with this 


marvelous new 
way to dry clean 
your wall-to-wall 


just imagine! “ene you can rent the Glamorene Electric 
Rug Brush (low daily rental). Professionally deep-cleans 
your rugs bright and fresh as new with famous 
“sprinkle-on” powder-type *Glamorene Dry Cleaner. 
As easy as vacuuming. Cleans a room size rug in 
only minutes . . . and without wetting! 







*Gallon size — enough for two 
9’ x 12’ carpet areas... only $3.98. 


Rent the Glamorene Electric Rug 
Brush from your neighborhoo 

Supermarket or 
Hardware store. 





175 ENTIN ROAD, CLIFTON, NEW JERSEY 
Sold in Canada by G. H. Wood & Co., Ltd., Toronto 


Authentically 
Styled 


Early 
American 


Ready- 
To0-Finish 
$54.95 


For the do-it-yourself fan 


a low price . . . here is 
signed Hutch. Made of 
hardwoods and luxuriou 







who wants quality at 


this beautifully de- 
rich grained. solid 
isly appointed with 


authentic brass fittings. All drawers are inter- 


locked 


pegged, 
immediate finishing. 36” 


18” deep. Available in 42”, 48” 


special sizes to 60” wide 


and center guided, 
all surfaces are smoothly sanded for 


facing is wood 


w ide x 671 »” high x 
widths and 


See it at your nearest Unfinished Furniture Dealer 
or for Dealer Information write to 


VIRMEL manufacturing 


11946 Regentview 


Downey, Calif. 











New Portable Miter Guide 


Angle-Riite. the new and accurate, easy to use, 
light, portable miter guide that replaces the 
cumbersome miter box. Made of die cast alloy. 
Cuts any degree of angle from 90" to 45° 
including compound miter angles in 5° cali- 
brations. No special saw needed . . . clamps 
rigidly to stock. Easily carried in tote box. 
Buy it at your favorite hardware store or or- 
der from Nielsen Saw & Mfg. Co., Box 3576, 


Eugene 1, Oregon. Complete $4.95 (post-paid 
if remittance sent with order). 


TN ena 


NO 


BUT 


GEARS 


To Clog or Wear 


Made by Sherman of Battle Creek, pioneer builders 


of oscillating sprinklers, this 
both r) 
powerful sprinkler giving 





modern simplified design 


ond impulse features. A 


bigger coverage, and 


without intricate gearing—the couse of most trouble. 


SEE IT AT YOUR DEALER'S 








keep dogs out with 





DOG REPELLENT 


Protect lawn and garden with Grant's Dog 
Not a 
Each can contains 


Repellent. Packed in airtight cans. 
messy spray or powder. 
6 factory fresh safety-sealed metal stakes 
that you push into the ground. Stakes are 
unaffected by weather. Pungent fumes 
drive dogs away, but are not noticed by 


humans. 
guaranteed 3 months 


YOUR SIMPLE, CLEAN 
ECONOMICAL PROTECTION 
FROM DOG DAMAGE 


— 


hardw are and 
grocery stores. 


$1.50 east of 
Rockies 


or write: 
GRANT LABORATORIES 
6020-S ADELINE ST. 
OAKLAND 8, CALIF. 








0 
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Protect wood from rot and checking 


Fence post or lawn furniture, house siding or boat, 
wood stays beautiful longer when you treat it with 
Weldwood Wood Preservative. Full 5% ‘Penta’ 
kills termites, carpenter ants, etc. Penetrating water 
repellents prevent rot, retard warping, shrinking. 
To minimize checking in paint jobs, use Weldwood 
White Firzite®—a pigmented penetrating resin- 
sealer—as a prime coat. Also in Clear Firzite: stops 
‘wild grain’’ when you stain softwoods. Send for 
free wood finishing booklets. United States Ply- 
wood. Box 525, N. Y. 46, N. Y. 


remit ERE 








Bur ees 7 New and 
p Better Flowers 


YOURS AT HALF PRICE 
Our Greatest Seed Offer Ever! 


7 Outstanding Kinds for Your Enjoyment 
Miracle Marigolds near to white Pkt.50c 

| Burpeeana Extra Early Asters... Pkt.25c 
Carpet of Snow Sweet Alyssum . Pkt. 25c 

| Burpee Crown Jewels Petunias . Pkt.25c | 
Magic ees Double Portulaca . Pkt.25 a 





| Burpee Giant Ruffled Snapdragons . det gan | 
Burpee Super Giant Zinnias Pkt.2 

ISAVE $1 OO AZ recor of Sends, $ l 

I You may cut out os Ad to oe orm as many ~ 3 l 


these Dollar Specials as desired, for only $1 ea.. 
W. ATLEE BURPEE CO. 





510 Serpoe Suliding, § Riverside, C Calif. ee 
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transform sickly 
house plants 
to luxuriant 
greenness! 


REPLANT WITH 


NPI 


planter 
mix 






























EXCLUSIVE ALFALFA COMPOST 











gives house plants 
**new life’’ BOOST. 
— ingredients. 
Easier to use. 
INSTANT WETTING. 
AT YOUR GARDEN 
DEALER 
Nutrilite Products, Inc. 





2-14 3 
CATALOG 
ee OO8 any anes YOUR Own ROD 
$ ee OO8 any anes Wit-ts: 





Send for FREE Wholesale Cotolog. »~ most complete and fully illustreted cataleg 
of reels, rods, beods, spinners, jigs, lure bodies and ports, sinker molds, feathers, 
tools, hooks, rod blanks, rod ports, swivels. wire, ete Over 170 pages. FINNY- 
SPORTS. 1961M Sports Bidg., "Tolede 4, 


ASK FOR DURHAM'S | 
Rock Hard WATER PUTTY 








- replaces material in cracks, 
nailholes, furniture, etc. AT ALL 
> LBR, HDWE. a PT DEALERS 
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Pre-Hung 
Self -Storing 


COMBINATION 
STORM AND 
SCREEN DOOR 


Heavy extruded alumi- 
num! A new door that 
gives weather-tight win- 
ter protection plus top 
or bottom ventilation! 
Full length permanent 
screen. Two removable 
weather-stripped sliding 
glass inserts adjust in- 
dependently in vinyl 
channels. 

@ Pre-hung, pre-drilled, 

in Z-bar frame! 


Exclusive full-length 
extru hinge! 


B 
@ Install it yourself 
ee 
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year 


ovananil ++. in minutes! 


Famous Yancey 
quality! 


Now at your lumber or hardware dealers! For 
name of nearest dealer, write: 


YANCEY Aluminum Products Div. 
COMPANY Sacramento 6, California 





















Your investment in landscaping, plants, seeds 
and time is costly ... protect it with watering 
equipment made to give your lawn the last- 
ing beauty that proper irrigation can provide. 
Rain Bird Sprinklers, Valves, Surjace and 
Pop-up Spray Heads are scientifically 
designed and engineered by turf irrigation 
experts. There’s Rain Bird lawn watering 
equipment for your specific requirements— 
assuring correct irrigation and ease of oper- 
ation. See your garden supply store. Insist 
on Rain Bird! Literature on request. 





NATIONAL RAIN BIRD 
SALES & ENGINEERING CORP. 
627 No. San Gabriel Avenue, Azusa, Calif: 















For the 
Flower Lover 
Shut-In or 
Outdoor Gardener 





Exquisite tiny roses on dwarf compact bushes only 
6 to 12 inches high. All are as hardly as the Hybrid 
Tea Varieties and require no special conditions—just 
sunshine, good garden soil with drainage and ordi- 
nary garden care. The dainty double flowers never 
exceed the size of a five-cent piece and are borne 
in profusion during the summer months. 

( BABY GOLD STAR (Pat. 407) Deepest golden- 
yellow and miniature in all respects. Most popular 
Each $1.25 
(C CINDERELLA (Pot. 1051) Our favorite of the pure 
white miniatures. Bushy, plants produce extremely 
double flowers all summer...........................Each $1.25 
(C0 DIAN. One of the very finest miniatures. Brilliant 
pinkish red with glowing undertones. Hardy, vigorous 
and extra free flowering. Fragrant and long lasting. 
Each $1.50 
() LITTLE BUCKAROO (Pat. 1726) Flowers that do 
not fade in hot weather. Extremely hardy and vigor- 
ous. Spicy fragrance ...Each $1.50 
0 PINK JOY. Beautiful clear pink rose that will win 
your heart. Extremely popular with demand usually 
exceeding Supply. .........---.-cceceseseereceeesee-- OCH $1.25 
(0 SPECIAL PRICE for all 5 varieties $5.95 

MINIMUM ORDER $3.00 POSTPAID 
Cultural Suggestions Included With Every Rose Order 


Clee are furs 














Box 38-MI-2 Boring, Oregon 














Worm Your Dog As You Feed Him! 


Over 1,250,000 dogs and puppies already 
wormed with New PULVEX Worm Caps. It’s 
so easy, a child can do it. Just mix with your 
pet’s regular food. Amazing medical discovery 
quickly and safely expels all roundworms 
(Ascarids). No muss or fuss, no unpleasant 
after-effects. So gentle and effective, veteri- 
narians use it, too. In sizes for dogs, puppies, 
cats, kittens at all pet departments. Or send 
$1 to Pulvez, 1909 N. Clifton Ave., Dept. 
§-21, Chicago 14, Ill. Ask for free Dog Book. 


Aree / WORTH AMERICA 
PLUS 87 FOREIGN FLAG STAMPS! 





NEW SENSATIONAL GET-ACQUAINTED OFFER! Big 
valuable collection of all-different — stamps 
from Greenland (North Pole), St. Pierre, Newfound- 
land. Canada — picturing Eskimos, Indians; scarce 
1857 Map; British Columbia; Nova Scotia. United 
Nations. U. S. — ancient 19th Century; first Train, 
Ship, and Auto; rare Whooping Crane, Wild West; 
Colonial, Civil War, and spectacular commemora- 
tives. PLUS colorful flag stamps of 87 foreign coun- 
tries! EXTRA! Big bargain catalog; “How To 
Recognize Rare Stamps” booklet; other exciting 
offers. Send 10c for mailing — TODAY! 


KENMORE STAMPS, Milford EF-224, New Hamp. 











FREE SAMPLE — PERMA-PELENT 


New one coat silicone formula. 
Corrects moisture problems on 
block, brick, stucco, stone, as- 
bestos siding and all aboxe 
grade masonry surfaces on ‘your 
home. Less thon one cent per 
square foot applied. 

PERMA-STONE CO. 


Desk $1 
719 E. Hudson, Columbus, Ohio 


ROLL-A-LONG SPORTSTER 


| NEW... EXCLUSIVE... 
Side-door entry © Private flush 
toilet * Range, refrig, lights, etc. 
Direct chassis mount for more 
room, better handling, greater 
sofety. 
















——~——-- 
SEND FOR FREE BROCHURE SHOWING ROLL-A-LONG 
NEW APPROACH TO OUTDOOR LIVING © fg GATE CttEO 
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PORTRAIT 
IN OILS 


A genuine ol! painting on can- 
vas in full color, painted from 
your photo or snapshot by out- 
standing registered American 
and European portrait painters. 
Do not confuse these oi! paint- 
ings with colored photographs. 


SIZES: 12”x16” to 30°x40” 


39-5 TO 299-%5 
Compare our oil Portraits with others selling up to $1 ,000. 
FREE! Seow ie cnocn ov on ona 
Van Dyke Oil Portraits, Ltd. 
Dept. S, 26 W. 56th Street, New York 19, N.Y. 




















New Way to Sleep! 


Tee-PJ’s resemble a T-shirt, but are over a 
foot longer. Rib-knit, soft combed cotton. 
Gives when you move, eases up when you re- 
lax. No bind, no bunch, no chafe, no buttons, 
no ironing! If not most comfortable sleeper 
you’ve worn return within 7 days for money- 
back guarantee. S (34), M (36-38), L (40-42), 
XL (44-46). $2.25 ppd., 3 for $6 ppd. Tee-PJ’s 
also available in long sleeves. $3.25 ea. 2 for 
$6 ppd. Wittmann Textiles, 6787 Southboro 
Sta., Dept. 515, W. Palm Beach, Florida. 


How to say “SCRAM’ to 
Hard Water SCUM! 


— 2 








Just say 


“BLUE RAIN DROPS” 
-.-.the only 3-way water 
softener. Sends hard 
water scum scooting— 
blues your clothes 

—adds extra washing 
power to your 

detergent. Say “scram, 
scum’’—say 


“BLUE RAIN DROPS”! 
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AMAZING EASY WOOD FINISH 





PROFESSIONAL 
TREE CARE 


by DAVEY 


best for your trees 














Now ... a professional wood finish for ama- 
teurs. Simply apply with a cloth. No brushing 

- no lap marks. Choose from 30 beautiful 
stains . . . Colonial . . . Modern . . . or Deco- 
rator . . . colors that dry to a durable, bar top 
finish. Idea! for unfinished furniture, wall pan- 
eling, floors, cabinets, antiques. Complete fin- 
ishing or refinishing kits from $1.50 to $6.59. 
Free color brochure. Available at unfinished 
furniture, paint, lumber and hardware stores. 


BEVERLEE’S SATIN STAIN, INC. 
1410 Mooney Bivd., Visalia, California 





Professional tree service requires training 
ond the best of modern equipment 

Davey's new Covered Wagon Chipper is just 
one reason our crews are fast, neat 


and economical. Call us 
LOCAL SERVICE EVERYWHERE IN THE WEST 


DAVEY TREE SURGERY CO., LTD 





WATER BUBBLER 


Saves 
Work—Water 


$1 69 


postpaid 


or at your dealer 
® Screw this aluminum head on hose. 
® Place it — leave it. Waters deep and fast. 
® No wash — no waste — never clogs. 
® Does away with wet foliage. 
® Built to last — no moving parts. 
® Baffles inside give perfect performance. 


- ALSO — 
HYBRID LAWN GRASSES 
Officially Certified — Growth Guaranteed 
MEYER Z-52 ZOYSIA 


TIFGREEN (328) BERMUDA 
100-2” HANDCUT PLUGS $6.95 postpaid 
Step-on Plugger $2.95 postpaid 








Prompt Shipment — Cash with Order 


Free Brochure on How to Beautify 
Your Grounds with a Garden Pool, 
And How to Embellish Your Pool 


See pictures of formal, informal, Oriental, and 
other pools. Expert ideas on attractive pool- 
side plants, lighting effects, outdoor statuary, 
driftwood, rocks. Instructions on installing 
pool; pointers on waterfall construction, pump 
and filter installation. Write to the makers of 
fiberglass TAP* Garden Pool Kit: *Taylor & 
Art, 1710 E. 12th St., Oakland 6, Calif. Give 


name and address of your favorite nursery. 





urpee 


SEED FREE 


CATALOG 


Tells the plain truth about the 
best seeds that grow. Newand 
better flowersand vegetables, 
Burpee Hybrids,old favorites. 
Over 400 pictures, 122 in full 
color. FREE — Write Today ! 


W. Atlee Burpee Co., 509 Burpee Building 
Riverside, California 
Send me new Burpee Seed Catalog FREE. 
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ON HUMANS - ON DOGS 
IN THE HOME 


*EFFECTIVE 
EASY TO USE 


NEW HANDY PLASTIC 
SQUEEZE BOTTLE 


ec. 
DUSTING POWDER 


CORP BERKELEY. CALIF 


Brush on-«= 


PAINT & VARNISH REMOVER 


norks instantly! 





@ Refinishing woodwork or 
furniture? For a smooth, clean 
surface, just brush on El Pico 
and wipe off old coatings. 
Ask for it by name — at all 
hardware and paint stores. 
Easy to apply. Safe to use. 
Economical. Full directions 
on package. 


LANDON PRODUCTS COMPANY 
South El Monte, California 








NEW “JET-ACTION” / 
POWER ee / 
SPRAYER 


Here’s the answer to home and professional 
spraying problems—the New ‘’TROJAN” 
Model 2020 power sprayer with jet-action 
“life-time’’ fiberglass self- priming pump 
that resists all chemicals. Has no bearings, 
no gaskets, no gears to wear out——only one 
moving part. There’s no pulsation—so 
simple to use and maintain. 10 gal. non- 
corrosive tank, adjustable spray gun, 2% 
h.p. 4-cycle engine, 3 GPM pump. Write 
for Free folder and nearest dealer. Oakes 
Mfg. Co., Box 2125, Tipton, Indiana. 


REDWOOD PLAYHOUSES 


World's largest mfr. sold only 
factory direct. 6 models from 
$49.95. For storage, pets, 
tools, workshop, bathhouse, 
etc 





Free illustrated catalog 
We sip anywhere 
5 Stop Patio Furniture 
Dept. S, 11341 Camarillo, 
North Hollywood, Calif. 
Tub Garden Special————_ 
1 Water Lily 
State Choice of Color: Red — White 
— Pink — Yellow or Apricot. 
2 Water Poppy 
Water Grasses - Water Snails 
Van Ness Water Gardens 
Upland, Calif. 


4% sales tax in Calif 
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Don’t Use Frayed 
Electric Cords! 


... or the next home that 
burns may be your own! 


§ out of 10 home fires are 
preventable! So... 
Don't give fire a place to start! 




















Colors: 

Malti-color _ In model that grows 
checks and prints. in all directions. 
Designed by a doctor for baby's safety and comfort. 
Available in following fabrics: Trublan ($6.98): San- 
forized Cotton Suede ($3.98). Ideal gift for infants 
to 4 years. Ask about the Toddler model with legs 
and plastic-soled boots. 


Order by mail or see 
on display at: 9 


Baby’s Safest Sleeping Garment 


MOSQUITOS / MOTHS / MILLERS / 
FLIES / GHATS / FISH FLIES / ETC. 


RHODES DEPT. STORE 













Uses up to 200 watt bu! 
1 per m e 


BOX 71-3708 / OAK PARK 37, MICH 


‘“‘THE DEN MOTHER’S DREAM’’ 
IS WHAT WE HAVE COME TO CALL THIS EXCITING 
CRAFT-PROJECT MATERIAL 


which is simple enough for a child to use yet stimulating 
fo the adult imagination. Plastic granules which soften 
ond fuse at cookie-baking temperatures in the home oven. 
trial kit $1.00 postpaid 
includes granules, instructions, additives 
FREE LITERATURE ON OTHER PROJECTS 
BARK DANA-DESIGNS & DEVICES 

P.0. Box 3064 Carmel, Calif. 








FEBRUARY 1961 

















Cotte ES EOE ee Tae cess 


the old phonograph? 
Grandma burst with pride showing off 
her “modern” gadget. She was just as 
roud of her white, white wash. No gray 
cing ne for her! She depended 
pon Mrs. Stewart’s Bluing, her wash- 
day helper, as modern and good today 


as it was then. 
. .. also remember 
Mrs. Stewart's Bluing 
A laundry favorite since 
Grandma's day for those 
who want a really white wash. 


HOME WASHING GUIDE 
Contains full information on home washing. 
Write Dept. M, Mrs. Stewart's Bluing 

AAS 33. 


P 2, Mi. + 




















FULLY 


AUTOMATIC 
SPRINKLING 


UnteliGo 


GREEN @® BRAND 








A Turfco Fully 
Automatic Un- 
derground Sprin- 
kling System will 
water your lawn 
ond garden avu- 
tomatically .. . 
night and day, 
whether you ore 
at home or 
away! Turns itself on and off automatically. There's 
nothing to do once you've set the Turfco Timer. You 
can even set it to water for an entire season! Adapt- 
able to present sprinkling system. Full 3 yr. guarantee. 
Write or phone for information and name of nearest 
dealer: 


TURFCO, 1200 Stewart St., Seattle 1, Wh. 
MA 3-6161 Portland BE 5-8331 
Spokane FA 7-1571 











ad 


CALSUL 


CLEAN-UP SPRAY 





Calle 
Roro- 
ROOTER” 


SEWER SERVICE 







At the first sign of a clogged 


sewer or stopped-up drain, Maen e-News 
call “Roto-Rooter’’, the or- Mele ms*l@)0):) 4a) 


DOWN THE 


ROTO-ROOTER CORPORATION, DES MOINES 14, IOWA 





BEAUTIFUL HOUSE PLANTS 


ft Plant food in convenient 
aah ’ : 
a | half cigarette size sticks 
: of mild organic and 
p chemical ingredients. A 
} balance of all major and 
minor plant foods. Safe 
—odorless—long lasting. 
Pkg. of 25 sticks 39c 
at Variety and Garden 
stores, or 3 Pkgs. for 
$1.00 (tax included), 
Postpaid from 


FERT-O-STIK 
WAPATO, WASHINGTON 








STEEL AND ALUMINUM GREENHOUSES 
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For a lifetime of year-around gardening pleasure. Pre- 
fabricated sections simply bolt together. 6, 8 and 14 ft. 
wide, any length. Also lean-to’s and specials. Display on 
Highway 99, north of Seattle. 


L. A. KRAUSE & CO 


14702 Highway 99 Lynnwood, Wash. 
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SPECIAL OFFER ON 
RARE RHODODENDRONS 


Order now and get up to 5 of our loveliest dwarf 
rhodedendrons at a very special low price. Guar- 
anteed true to nome, well-branched, heavily rooted, 
over two years old, high-rated by American Rhodo- 
dendron Society. All from our nationally-known 
collection. Order by name: 














Moonstone—masses of creamy lemon-yellow bells 
Cilpinense—bads open to apple-blossom pink trumpets 
Fastigiatum—«/usters of wonderful blue-purple flowers 
Snow Lady—masses of white flowers, black stamens 
Jock—bright red buds open to rose-pink flowers 


Any 3 for only $9.75, 4 for $12, 5 for $13.75 ppd. 


Limited quantity (We reserve right to substitute 
plants of equal or greater value.) Easy planting in- 
structions included, We ship to every state. 

This amazingly low offer is made to introduce our 
careful, personal service and famed collection of 
rare rhododendrons, dworf shrubs, Knaphill azaleas 
and ground covers. 32-page catalog of over 200 
unusual plants sent FREE with each order. 


FOR CATALOG ONLY, JUST SEND 10c 


ie = | - Bob and Gertrude 


Rhododendrons, Azaleas & Rare Shrubs 
1737 S.W. Coronado Portiand 19, Oregon 








TO BE SAFE TOMORROW 


PUSHBUTTON SPRAY FOR 


BURNS 


Soothing relief without = 
painful rubbing. Antiseptic, a i 

promotes healing, curbs 

pain. Get KIP aerospray ANT ing 

at your druggists. : : 





SPORT KING COACH 
SLEEPS 6 8’ & 10’ cab over 
modeis. Rounded top. No side 
swoy. Fits all pickups. 
Insulated. New front 
kitchen style. Sink, 
stove, ice box, di- 
nette, beds, etc 
Write for FREE brochure and nearest dealer's name. 
Sport King Trailer Sales, Inc. and Sport King Coaches, Inc. 
437 E. Carson St. 148 Caldwell Bivd. 
Torrance 55. Calif Nampa. Idaho 


Cvergreens of Beauty 


For. city, suburb, and form, Christmas tree plantation, 

windbreak, bonsai culture. 4-yr. Colo. Blue Spruce 20 

for $3, 50 for $5, 100 for $8, 500 for $32, 1000 for 

$60. 2-0 Dwarf cedar, White fir $20/1,000. Ponderosa, 

Shore, Japanese Black pines. Order now. 
FERNHOPPER FOREST NURSERY 

Route 2, Box 369 Eugene, Oregon 


WATER LILIES 


FREE CATALOGUE 

Pool Building & Planting Instruction 
VAN NESS WATER GARDENS 

— 2460 N. Euclid A 
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The overgrown philodendron 


Have you been wondering what you are 
going to do with a large split leaf philo- 
dendron that is trying to push through 
the ceiling? 

We'd suggest one of three possible courses 
of action (for any of the large leafed 
philodendrons or their near relative, 
Monstera deliciosa): 


(1) Train the plant to grow downward. 
(2) Air layer it to develop a new plant. 
(3) Cut it back to make a fresh start. 


PLANT TRAINING 

This is undoubtedly the simplest thing 
to do. Gradually weight the top growth 
down until it makes a complete U-turn. 
You probably won’t be able to do the 
bending all at once. Gradually force the 
growth downward with a small weight. 
Tie it loosely in place along main stem. 
As new growth develops, tuck it in 
among the leaf stalks, to encourage 
growth in a downward direction. 


CLOSEUP OF 
TOP GROWTH TIED 
INTO “U" TURN 


When a philodendron gets too tall, gently 
bend the growing tip downward, tie it in 
place: Train new growth down main trunk 


By training growth back down the main 
stem in this manner, you can fill in sparse 
sections that may have been created 
when old leaves yellowed and dropped 
off. As the new leaves unfold, they will 
turn in the same upward direction as the 
older growth. 


AIR LAYERING 

Tie a large handful of moist sphagnum 
moss around a joint on the stem, four or 
five leaves from the top. (The zone close 
to the joint is where roots as well as the 
leaf buds originate.) Cover the ball of 
sphagnum with polyethylene film to help 
retain moisture. Plastic or wire plant ties 
work well for tying the film around the 


moss and holding it securely. 


When the sphagnum ball is filled with 
roots—a matter of a few weeks—care- 
fully sever the rooted top section from 
the mother plant, and pot it up in a 
loose, well drained soil mix. 


SPHAGNUM 
MOSS 


Propagation by air layering. Roots de- 
velop in moist sphagnum moss ball, held 
in place on stem with polyethylene film 


If you can’t bear to discard the lower 
portion of the plant, give it a mild feed- 
ing with a liquid plant food to encourage 
new growth from the cut end. (First 
leaves of new growth will not have the 
characteristic split leaf.) 


If you enjoy propagating plants, cut the 
stem that remains after air layering into 
sections, each one having at least one 
joint. Plant these sections by laying them 
horizontally on the surface of a flat of 
coarse sand, perlite, or vermiculite, and 
covering them with the rooting medium. 
It takes from 8 to 18 months for mature, 
cut-leaf foliage to develop on these cut- 
tings; the first four or five leaves will 
be juvenile foliage (leaves without splits). 


CUTTING PLANTS BACK 

You probably won’t want to do this un- 
less your philodendron has become very 
straggly and sparsely foliaged. If you cut 
it back to within one or two joints (leaf 
buds) from the ground, new growth will 
develop from there. However, in this case, 
as with cuttings, the first four or five 
leaves that develop will not split. 

After you have cut the plant back, re- 
duce watering until new growth develops; 
then give the plant a boost with a light 
feeding. If the philodendron isn’t already 
in a container too large to handle, this 
is a good time to repot it to a larger con- 
tainer and carefully add fresh soil mix. 


SUNSET 
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Style 87006, Ivory, with custom Inset. Use Palatial upstairs, ground level 


Enter the golden age of vinyl flOOLS wits srmstoong Patatiat Coron 


Shimmering with golden tracery, Palatial transforms the classic beauty of marble into lavish modern elegance. It comes 


in white, black, and six gentle colorings. Palatial costs about $195 installed in a 12’x15’ area. FREE! Booklet of special color 


schemes and list of stores that have Palatial Corlon. Write Armstrong, 6102 Ruth Ave., Lancaster, Pennsylvania. In Canada, 


Dept. 21-M, Box 919, Montreal, P.Q.0 Palatial Corlon is one of the famous (Aym strong VINYL FLOORS 





Round 

‘em up 
fora hearty \ 

Western 


‘& breakfast! 





Peachy 
pancakes for 
breakfast! 


“oe . PY ic 
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Look what you can do with 


Cling Peaches and Betty Crocker Pancake Mix! 


“Two Western favorites, pancakes and Cling Peaches, team up to make a festive 
breakfast! For the lightest pancakes, start with Betty Crocker Buttermilk Pancakes. 
.. Top ‘em with luscious Cling Peach syrup. Your first bite will tell you why this is 

a the most popular pancake mix in the whole wonderful West!” Beatty] Crocker 
PEACHY PANCAKES: Follow directions on Betty Crocker Buttermilk Pancake Mix package. Top with Peach 


Syrup: Drain 1 can (1 Ib. 13 oz.) Cling Peach slices. Heat 1 cup maple-flavored syrup with 2 to 3 table- 
spoons butter. Add peaches and heat. Peach slices will hold their shape and color during heating. 


C Mail the box top from specially marked package of Betty Crocker Pancake Mix with a label from any brand Cling 
AVE 25¢ Peaches to General Mills, inc., Box 218, Minneapolis 60, Minn. for your 25¢ refund. Print name, address legibly. 





